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, Connecticut’s Original 
Independently Owned 
Natural & Organic Marketplace! 


What do you do 
at New Morning ? 


This is a question we get! The way | see it, 
Goodness is our business. And yes, we are 
proud to be home to CT's largest selection of 
organic produce, humanely raised local meats 
and dairy products as well as The Provender, 
our award-winning fresh food counter. Oh, 
and we also have the most complete selection 
of Non-GMO wellness products in CT! But... 
what has guided and driven us to take this 
road less traveled? Three words — to do good. 
Since 1971, one of New Morning Market's 
operational principles was to do good, and | 
think that 43 years of providing “good food” to 
good people for a good life is a testament to 
our commitment to New Morning's Mission. 


We recognize that it is not always clear what 
“good food” is. You can trust we select only the 
best for you and your family. Our friendly, 
knowledgeable staff is always happy to talk 
iidamvelen-lelelelayual(@ake(=-laliaene)celell(ace.|(— 
safest, what supplements are best, why our 
local, grass fed beef is so good, or which farm 
grew the vegetables you're buying. In the age 
of an impersonal global food system, this 
personal support and insider knowledge of 
good food is essential to your health and the 
health of your family. 


All of us at New Morning invite you to a life full 
of Goodness as we continue our way down 
the road less traveled... together. 


- John Pittari 


129 Main St. North, Woodbury GT (203) 263-4868 www.newmorn.com 





HOW FAR 
WOULD YOU 
GO FOR THE 
BEST BREAST 
CANCER CARE? 


The Area’s Top Surgical Specialists 
Are Closer Than You Think 








If you or a loved one is diagnosed with breast 
cancer, there’s no limit to how far you'd travel 

to get the best care. But, at Middlesex Hospital, 
we're bringing the best care to you instead. 

Our Surgical Alliance team includes two of the 
area's top breast cancer surgeons, Dr. Andrea 
Malon and Dr. Leah Bassin. They're using their 
expert training and years of experience to perform 
the most advanced lifesaving procedures right 
here in Middletown. And, for especially complex 
cases, they’re backed by the world’s leading cancer 
specialists at Mayo Clinic—so that you get the best 
possible outcomes, without having to travel far 


from home. That’s the Smarter Choice for Care. 


For appointments at our Middletown 
or Shoreline locations: 


middlesexhospital.org/breastsurgery 
860-358-2780 
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24 Arbiter of Good Taste 


We break bread with longtime 

New York Times Connecticut 
restaurant reviewer Patricia Brooks, 
whose words have made—and 
even closed—many a restaurant. 








KIM JOHNSON 


Best Restaurants 


Our annual roundup of the best Connecticut dining 
destinations features dozens from across the state in two 
Surveys—one determined by our readers and one compiled 
with recommendations from our restaurant experts. 
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Come to the Table 


As any regular reader of this magazine knows, one of our most popular subjects is dining 
out, and in this January issue, we give you a heaping serving of it with our Winter Dining 
Guide. In addition to our expanded coverage of the statewide restaurant scene, you'll also 
find all sorts of other goodies in our veritable buffet. 

Of course, most readers will go first to the Best Restaurant winners, which start on page 31. 
There are actually two lists here, the first of which features the results of our Readers’ Choice 
survey, which was conducted exclusively through mail-in ballots and online voting. This is 
a simple popularity contest where the restaurants that top each category received the most 
votes—when you go through the list, you will notice that a few establishments in particular 
were very active in drumming up public support in this endeavor and appear as winners in 
multiple categories. 

The second list is our Experts’ Picks, comprised of recommendations trom foodies and 
food critics from across the state who we consider to be very knowledgeable, reliable and 
plugged into the dining scene. We appreciate each of them taking the time to share their 
thoughts and suggestions with our readers, and hope that between the bounty of both lists 
you will discover and try some new eateries. As we've often said, Connecticut is blessed with 
an abundance of terrific and diverse dining options, and we always encourage everyone to try 
as many as possible. 

One person you may notice missing from our dining coverage is longtime restaurant 
reviewer Elise Maclay. For more than 25 years, Elise has had her thumb squarely on the state's 
dining pulse, reviewing the newest and finest restaurants that Connecticut has had to offer, 
and then sharing her well-respected opinions. Always putting the interest of her readers first, 
Elise was devoted to making sure that she, and in turn, her readers, were well aware of the 
best places to eat as well as the many changes on the dining scene. Her invaluable insight, 
dedication and wit will be missed, and we wish her the best in her future endeavors. 

Two other integral members of our team who you may not immediately notice missing 
from this issue are longtime Connecticut Magazine stalwarts, general manager Marisa 
Dragone and senior designer Stacey Shea. Neither wrote any features, but their devotion in 
physically designing this magazine each month as well as crafting its overall look and feel 
cant be understated, and can still be seen in every page you turn. Both were at the very heart 
of this magazine, and it is with a very heavy heart we say goodbye and thank them for their 
immense contributions. 

And after you see all the dining coverage we have cooked up for this issue, you will also be 
bidding farewell—to all of those New Year's weight-loss resolutions! 

Enjoy! 


Ray Bendici 


rbendici@connecticutmag.com 


DEGREE 
AT A TIME. 


ALBERTUS 
MAGNUS 
CO HANEI 


We have faith in your future. 


albertus.edu/CTMag 


New Haven, CT 800-394-9982 
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“People at Seabury 
are ageless. I hey 
love to travel, 
create and be 
engaged tn life.” 


Renee Bernasconi, 
Chief Strategy Officer 


Seabury has collaborated with a top 
architectural firm on major development 
plans, including 68 new independent 
living residences as well as a salon, bistro, 
day spa and other luxury amenities. 


If you'd like to learn more, information 
sessions are held at Seabury every ‘1st 
Thursday at 1:30 p.m. and every 3rd 
Wednesday at 10:30 a.m. 


An ACTIVE LIFE PLAN Community 





'roud Member of 


CHA 


200 Seabury Drive | Bloomfield, CT 06002-2650 BEST OF 
(860) 286-0243 | (800) 340-4709 
www.seaburylife.org | info@seaburylife.org MAGAZINE 
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he Once and Future Mayor 
CAN JOE GANIM'S SECOND CHANCE)ALSO BE BRIDGEPORT’S? 


It was the best of times, it was the worst 
of times. 

On the morning of December 19, 2000, a 
helicopter swooped over Bridgeport as 100 
subpoena-carrying FBI agents went public 
with one of the largest corruption investiga- 
tions in state history. The previous decade 
had been a time of unprecedented growth 
for Bridgeport. The Arena at Harbor Yard 
(now Webster Bank Arena) was on the cusp 
of opening and would soon begin attracting 
thousands of tourists each year, crime was 
down, taxes had not been increased for 10 
years and many believed the city was begin- 
ning to crawl out of the post-industrial de- 
cline that had long hampered it. 

But the FBI probe showed that there had 
been a dark side to the era. 

Ultimately, investigators would find that 
the mayor of Bridgeport and other officials 
instituted a widespread system of bribery 
and a pay-to-play scheme for city work. 
There was talk of backroom deals, extrava- 
gant champagne dinners and late-night lim- 
ousine trips to New York City as Bridgeport 
power players were wheeling and dealing 
with potential investors including Donald 
Trump. At the center of it all, the good and 


ee | 
LILLIE Taeittisis | 


the bad, like a flawed but fascinating charac- 
ter in an HBO drama, was Joe Ganim. 

A wunderkind lawyer with an uncanny 
ability to connect with voters, Ganim had 
first been elected in 1991 at the age of 32. 
After a decade as mayor of Connecticut’s 
biggest and New England’s fifth biggest city, 
he was being groomed to challenge Gov. 
John Rowland as the Democratic guberna- 
torial nominee in the 2002 election. But his 
fall from grace had all the drama of a Shake- 
spearian tragedy. 

On March 20, 2003, Ganim was convict- 
ed of 16 charges of political corruption; he 
would later serve seven years in prison and 
be disbarred. Most damning was the testi- 
mony of his two friends: Paul J. Pinto, his 
former fundraiser, and Leonard J. Grimaldi, 
his former campaign manager. (Both Pinto 
and Grimaldi received lesser corruption 
charges.) 

“Mr. Ganim was convicted on such 
a broad array of charges that a political 
comeback is all but out of the question,” the 
New York Times wrote immediately after 
Ganim’s conviction. It seemed a safe bet at 
the time. 

Last November, Ganim was once again 





elected mayor of Bridgeport. His victory 
capped a wild campaign that drew national 
headlines and saw Ganim defeating in- 
cumbent mayor Bill Finch by 400 votes in 
the Democratic primary, and then outlast- 
ing Mary-Jane Foster, a Democrat who ran 
as an unafhliated candidate, in the general 
election. 

During his campaign, Ganim was trailed 
by a documentary team and vowed trans- 
parency as mayor. He enlisted Ed Adams—a 
former FBI agent involved with the investi- 
gation into Ganim’s administration in the 
early 2000s—as an adviser. 

On Nov. 30, the day before Ganim was set 
to be sworn in as mayor, the outgoing Finch 
(whose office did not respond to interview 
requests for this story) gave himself, his su- 
pervisors and political appointees hundreds 
of thousands of dollars in retroactive raises. 
It was a move that outraged Ganim’s team 
as well as City Councilman Enrique Torres, 
a Republican who ran against both Ganim 
and Finch in the mayoral election. 

During his campaign, one of Ganim’s 
slogans was “Everybody deserves a second 
chance.” It was a message many in Bridge- 
port bought. 
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“Whatever Joe's baggage was, he was a 
popular mayor, he was an effective mayor 
and there was a tremendous amount of 
nostalgia for Joe,’ Grimaldi says. After tes- 
tifying against Ganim, Grimaldi served 10 
months in prison. Today he runs OnlyIn- 
Bridgeport.com, a popular website devoted 
to Bridgeport politics, and says his relation- 
ship with Ganim is “civil” and better than 
with some other Bridgeport politicians. 

Grimaldi says one of the early challenges 
Ganim faces will be restoring faith in his 
administration outside of Bridgeport. “He’s 
going to be spending a lot of time assuaging 
the concerns of decision makers in Hart- 
ford, so that he can leverage state dollars for 
the city of Bridgeport,” he adds. 

In the lead up to the election, Ganim re- 
ceived the support of Mario Testa, his men- 
tor and Bridgeport’s long-time Democratic 
boss, but party big wigs outside of Bridge- 
port distanced themselves. State Democrats 
took a more conciliatory tone following his 
election. “The voters of Bridgeport abso- 
lutely have spoken. We congratulate Mayor 
Ganim on his election,” says Democratic 
Party spokesman Leigh Appleby. “The pri- 
ority for Democratic elected officials is to 
move Bridgeport forward and theyre going 
to work with the mayor to make sure that 
happens.” 

To be successful Ganim may have to re- 
brand his city as effectively as he rebranded 
himself after prison. 

“It’s a lower industrial Northeastern city, 
it has social problems, it has its perception 
problems in terms of public safety,” says 
Paul Timpanelli, president and CEO of the 
Bridgeport Regional Business Council. 

Despite its perception by some as the 
state's most dangerous city, Bridgeport has 
a lower crime rate than New Haven, Hart- 
ford and Waterbury. In fact, of Connecti- 
cut’s major cities, only Stamford has a lower 
crime rate. 

Perhaps ironically, crime was one of the 
areas where Ganim seemed to gain favor 
with voters over incumbent Finch. “One 
gaping gaffe [Finch made] was constantly 
saying every time someone got shot, every 
time someone got murdered, that crime 
has never been lower,” Grimaldi says. “It 
was so insensitive, so insulting for people 
to repeatedly hear that. Ganim was acting 
so responsive to the fears and concerns of 
people while Finch was dismissive of those 
concerns.” 

Ganim rallied in response to a historic 
gang shooting at the Trumbull Gardens 
housing complex that left one man dead and 
eight others wounded. He also won the sup- 
port of the Bridgeport Police Union. 

When it comes to getting the city back on 
financial track, Ganim will have a head start 
as investors have not been shying away from 
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Bridgeport of late. More than $1 billion will 
be put into development projects currently 
underway. 

In November, Bass Pro Shops opened 
off of I-95. The 150,000-square-foot su- 
perstore is a shopping destination with an 
eye-catching space complete with aerial 
catwalks, bowling alley, restaurant and bar. 
It is also the anchor of a 50-acre Steel Point 
waterfront development; across the street is 
a Chipotle and Starbucks, and on the way 
is a hotel and residential apartments as well 
as a new ferry terminal for the Bridgeport 


‘I have learned much from 
my lifes many experiences. 
Lessons about how a person 
can fall and get back up, 
how one faces adversity after 
making mistakes. If you are 
true to a cause, work hard 
and are not afraid to ask for 
a second chance, you can find 
and experience that moment 
of redemption.” 

—Joe Ganim 


and Port Jefferson Steamboat Company. The 
ferry company will also move its operations 
from Long Island to Bridgeport, bringing 
approximately 200 jobs to the city. 

Other major developments underway 
include the Bridgeport Development Corri- 
dor, which will feature a new Metro-North 
train stop as well as redevelopment of the 
Steel Point East, which is slated to provide 
a long-needed supermarket to residents of 
the city’s East End. Also in progress is the 
Downtown North Development, an ongo- 
ing effort to renovate existing unused build- 
ings into a mix of commercial and residen- 
tial space. 

“This is likely to be the most prolific re- 
development in the city’s history,” Timpan- 
elli says, noting that many of these projects 
were started under Finch but should contin- 
ue with Ganim. “He’s going to be on board 
with anything that’s positive, anything that 
adds to job growth and tax growth.” 

Some of these projects have brought 
more residential space and businesses to 
downtown Bridgeport, helping to revitalize 
the area. The city’s Bijou Square neighbor- 
hood is a mixed commercial and residential 
sector that is home to several new restau- 
rants and the historic Bijou Theatre. “[Its] 


changed the feel of downtown, its changed 
the foot traffic,” Timpanelli says. He adds 
that although, “It’s no where near enough,” 
it’s a step in the right direction. 

There are other steps in the right direc- 
tion. Cherry Street Lofts, a massive and 
long-abandoned industrial site off of I-95 
will soon be renovated. The historic com- 
plex takes up a city block of space and dates 
back to the 1800s. “When people come from 
the west it’s one of the first things they see 
when they look to the left,” says Frank Bor- 
res who works for Corvus Capital Partners, 
which is redeveloping the complex. “Right 
now it looks dilapidated and is a bad sign, 
but in the months to come instead of being 
a negative it will be a positive visual and 
hopefully help in the ongoing improvement 
of the reputation of the city.” 

Beyond downtown, Bridgeport’s Black 
Rock neighborhood continues to be a hip 
neighborhood near the water that residents 
hail for its Brooklyn-esque vibe and grow- 
ing array of dining options. 

Of course, not everyone sees a rosy future 
for Bridgeport under its new mayor. During 
the election Michael Wolf, the FBI Special 
Agent in charge of Connecticut when the 
investigation into Ganim and his adminis- 
tration was conducted, wrote an open letter 
highly critical of Ganim. “Of the officials 
who used their positions for personal gain, 
Joseph Ganim was the “Poster Boy’,” writes 
Wolf, who was recently named the director 
of forensic science for the state of Delaware. 
“Ganim’s nine-year sentence for racketeer- 
ing, bribery, extortion, mail fraud and other 
violations underscores the severity of his 
criminal behavior during his 12-year tenure 
in office. The possibility that the city may 
revert to harmful practices of old is trou- 
bling.” 

It still remains to be seen how closely 
Ganim will keep to his transparency prom- 
ise. “In the short term he is going to put the 
pieces together to show that he’s genuine 
about having an open, accountable, trans- 
parent administration and he’s already done 
that within the transition period,” Grimaldi 
says. “In the long term is a different ques- 
tion. In a year or two, when you get more 
comfortable in the job, you will see if he 
continues to do that. Because it takes work 
to be open and transparent, a lot of politi- 
cians don't like that.” 

Ganim was sworn in as mayor on Dec. 1. 
During the ceremony he acknowledged his 
past but looked to the future. “T have learned 
much from my life’s many experiences,” he 
said. “Lessons about how a person can fall 
and get back up, how one faces adversity after 
making mistakes. If you are true to a cause, 
work hard and are not afraid to ask for a sec- 
ond chance, you can find and experience that 
moment of redemption.” | .0. | 





A Virtual Success 


NEW FAIRFIELD NATIVE RUNS TOP VIRTUAL REALITY GAMING COMPANY. 


A black electric cord runs from the wall to 
the futuristic visors on Alex Schwartz's head. 
He holds a pair of joystick-like controllers. As 
the video (which was posted to YouTube in 
August) begins, Schwartz starts to move his 
hands back and forth as though hitting at an 
imaginary tennis ball. He looks like a little kid 
playing a pretend game, or a not-so-skilled 
mime giving a performance. ‘That is of course, 
until you focus on the right hand corner of the 
screen where there's a different video show- 
ing a pair of white gloves moving in time with 
Schwartz hands and three objects flying in a 
circular motion. Schwartz is juggling using 
the HTC Vive virtual reality console while 
playing a demo of the game Job Simulator, 
which his company developed. 

“Tn real life I can juggle,” says Schwartz who 
learned the skill while in middle school in 
Connecticut. He adds the game has captured 
the experience perfectly. “You see these white 
hands and as you peek out from under your 
headset you see your real hands at exactly 
the same spot, so its not like ’m controlling 
a virtual hand, it feels like its me, like I've been 
transported to this new world and my hands 
work.” 

Schwartz who grew up in New Fairfield 
and cut his teeth working on computers at 
his family’s Danbury computer and electron- 
ic store, is the chief scientist and founder of 
Owlchemy Labs, an Austin, TX-based com- 
pany that is poised to make a very real impact 
on the world of virtual reality gaming. 

“Talking to someone who hasn't tried 
this is like trying to explain what a movie is 
to someone in the 1900s if they've only seen 


static pictures,’ Schwartz says. “It’s impossible 
to convey how it really feels to be transported 
to another world” 

Once the domain of science-fiction films, 
the first attempts at marketing virtual reality 
came in the late ’80s and °90s, but the tech- 
nology could not keep pace with the concept. 
Virtual reality systems cost hundreds of thou- 
sands of dollars and were rarely seen outside 
of huge research centers. Today, a new wave 
of more affordable virtual reality devices are 
about to hit the market and a growing number 
of tech and media companies are betting on 
the technology's future. 

Oculus Rift, which launched with the help 
of a Kickstarter campaign and was later pur- 
chased by Facebook, is set to debut in early 
2016 (though prototypes have already been 
made available to game developers and VR 
enthusiasts). The HTC Vive was expected to 


launch in a limited manner before Christmas 
and full scale in the first quarter of 2016. Oth- 
er companies working on virtual reality tech- 
nology include Sony, Samsung and Microsoft. 

Beyond gaming, the New York Times re- 
cently debuted its virtual reality app and sent 
Google Cardboard VR viewers (virtual reality 
headsets made out of cardboard) to subscrib- 
ers. Other news outlets including ABC and 
the Wall Street Journal have also begun trying 
to use virtual reality for journalism. 

Schwartz and his team have long been on 
the virtual reality bandwagon. “We took a leap 
and said we think that virtual reality is going 
to be the next big thing,” he says. “People said, 
‘Why are you doing VR? VR died in the ’80s. 
No one is going to put a headset on their face, 
its going to be a big failure” 

But Schwartz saw through the pessimism, 
and points out that 12 years ago smart phones 
hardly existed and there were a “couple of 
companies that said, ‘I think there’s going to 
be a mobile phone revolution.” 

For Owlchemy Labs, the gamble on virtual 
reality is starting to pay off. The company is 
the top-selling virtual reality gaming compa- 
ny on Google Play. Its latest game, Job Simula- 
tor, is set to debut with the launch of the HTC 
Vive virtual reality system and the company 
also has plans for the launch of Facebook's 
Oculus Rift. 

Schwartz began working on computers 
at his parents’ business, Danbury Electronic 
Multimedia Center on Federal Road, which 
is still owned by the family. “I would work 
on Saturdays with my father at the store,’ 
Schwartz says. “I was 10 years old and I was 
selling computers to people. When I was 12 
and 13, I started teaching clients’ 

At New Fairfield High School, Schwartz 
took four years of architecture classes from 
John MacMillan. With MacMillan’s encour- 
agement he began making design plans for 
video games he had played. 

After high school, Schwartz attended 
Worcester Polytechnic Institute in 2005, 
which at the time was one of the only colleges 
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in New England that had a video game design 
major. Schwartz worked in the industry in 
Boston after college, before deciding to launch 
his own company in 2010. 

The early days with the company were dif- 
ficult but exciting. “It was living on a ramen 
budget, trying to get something started out of 
your garage and basement and putting your 
head down and working as hard as you can,’ 
he says. 

The company scored a hit with the game 
Snuggle Truck, an oddball racing game that 
had more than 2 million downloads from 
Apples App Store. After entering the virtual 
reality gaming arena, Schwartz says, “We built 
an insane game where you jump off buildings 
and float down through a city over the air.” 

That game was an Oculus-ready version 
of | AaaaaAAaaaAAAaaAAAAaAAAAA!!! 
(“That’s 25 Ass, followed by a bunch of excla- 
mation points, Schwartz says after pronounc- 
ing it with exaggerated emphasis). “It was so 
different than when you saw it on a screen,’ 
Schwartz says. “When you play it in VR you 
can feel the sense of scale, and the sense of 
speed and of flying, and the fear of heights is 
incredible. If you're actually afraid of heights, 
to stand on the edge of that building and to 
look over the edge, you get that same feeling 
of fear.’ 

Owlchemy Labs recently celebrated its five- 
year anniversary. In its early years, the compa- 
ny split its time between doing contract work 
making games for other companies and devel- 
oping its own games. Recently it has been able 
to exclusively develop its own games, which 
Schwartz calls “the Holy Grail of video game 
development.” 

Owlchemy maintains a distinctly different 
feel and corporate culture. The 11 full-time 
employees are playfully referred to as owls, 
most have a cartoonish caricature of them- 
selves pictured on the website and Schwartz's 
email signature lists founder, CEO, and jani- 
tor, as his job titles. Owlchemy also shares a 
lot of the lessons they've learned about virtual 
reality—including things that will make gam- 
ers sick in VR—with other developers. 

Beyond his own company, Schwartz is gen- 
uinely passionate about the potential of virtual 
realty over the next few years. “We've drank 
the Kool-Aid on VR,’ Schwartz says. He en- 
visions a future world where the technology 
plays a role in almost every facet of society, 
from education to the military to entertain- 
ment. “No one in the world, except for a small 
portion of people thinking about this, are 
aware of a what a paradigm shift is about to 
happen. Every industry is going to be trans- 
formed by the fact that these headsets can do 
so much and were just at the beginning of this 
becoming a real thing” | E.0. | 
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From All to Frill 


ONE DESIGNER IS TURNING CONNECTICUT ROAD KILL INTO FASHION. 


The fur industry has always been conten- 
tious. Split on the issue of animal rights, the 
industry and its practices have been hotly de- 
bated for years. Those who count themselves 
in the fight—either for or vehemently against 
the manufacturing of fur—are passionate. 

One Boston-based entrepreneur aims to 
revamp the industry from the ground up be- 
ginning with the most antagonistic question: 
How do we acquire animals? Her answer— 
road kill. Animals that have already been dis- 
patched make the perfect source for “luscious 
locally crafted and shameless furs.” 

Petite Mort Fur, the ethical fur company, 
is just over a year old but is already making a 
mark in the $35 billion industry. 

Pamela Paquin never wore fur. She was 
raised on a farm and ate meat. She didn't come 
to the industry with much knowledge or ex- 
perience—she thought the practices were de- 
spicable, like many do. Instead, she came with 
more than 10 years of experience as a sustain- 
ability professional where she was tasked with 
looking at processes with an eye to streamline 
and improve. 

“I saw millions of animals dying on the 
road. I couldnt drive by anymore,’ Paquin 
says. “My whole life changed when I had 
my daughter. I had to restart my life. I said, 
‘Where is there a gap? Where can I still pick 
her up from the school bus and still feel like 
I'm changing the world?’ That's where Petite 
Mort Fur came from.” 

She began her business by talking with 
taxidermists while she was living in New 
Hampshire. Without any idea of how to skin, 
tan or sew a fur, Paquin needed to learn from 


people within the industry before the business 
was Officially established in spring 2014. 

Paquin now works with seamstresses and 
does a portion of the sewing herself in her 
home. She teams with taxidermists to drain 
and dry animals and ships furs to a tannery, 
but she has plans to shift toward vegetable tan- 
ning as a more environmentally friendly and 
ethical option. She also has had conversations 
with representatives from PETA, the Anti-Fur 
Society and the Fur Free Campaign to “keep 
everyone involved in the conversation”” 

“My goal isn’t to say mine is better—it's to 
get them on board,’ she says. “My ultimate 
goal is not just to have a fur brand. My goal is 
to shift the whole industry. I want to set myself 
up to be the supplier for other designers.” 

Petite Mort Fur sources animals from 
roadways throughout New England including 
Connecticut. She works closely with the dif- 
ferent wildlife officers and must adhere to the 
states’ varying laws regarding animal disposal. 

A natural part of road kill as a materials 
pipeline is that Paquins business is beholden 
to the animals that are available. 

“Last year I ran out of red fox. [Customers] 
were going to have to wait or take something 
else. That's because I only got 100 animals,’ 
says Paquin. “People have been good about 
that. They know I'm really small, but there are 
a million animals dying every day. I’m clearly 
not tapping in [to the potential]. That's what 
I’m focused on this year.’ 

Petite Mort Furs are classic and lush. Pa- 
quin uses standard designs because she ad- 
mits, “I’m not an artist. I’m a business person.” 

petitemortfur.com | KH. | 
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Clockwise from top left: Big Sister Lorrie Adeyemi with Little Sister Kacy and Little Brother Rayon; Big Sister Ana Rodriguez with Little Sister Yesenia; Big Brother Marvin Woodward 
with Little Brother Josh; Big Sister Karen Perham-Lippman with Little Sister Alyssa; and Big Brother Chris Fernald with Little Brother Kenny. 


THE ORGANIZATION: Nutmeg Big Brothers Big Sisters 


THE STORY: At different points in our lives we can all use a big 
brother or big sister, someone to lean on and spend time with. 
Many of us are lucky enough to have an older sibling in our lives, but 
there are those of us who dont, or who arent close with our relatives, 
and must seek that kind of bond elsewhere. 

Big Brothers Big Sisters of America has always seen the importance 
of this relationship and its local chapter, Nutmeg Big Brothers Big Sis- 
ters, has been pairing youths with adult volunteers for 50 years. The 
group marks its anniversary on Jan. 14 witha party at the Connecticut 
Historical Society and the timing couldnt be any more perfect since 
January is also National Mentoring Month. 

“The core of our mission is to match children in need with great 
professionally supported mentors so that those children can reach their 
highest potential,’ says Andy Fleischmann, local chapter president. 

When people think of Big Brothers Big Sisters, they likely imagine 
a child and a mentor going out for the day to a museum or a baseball 
game. Fleischmann says that is still the vast majority of what the or- 
ganization does, but it also facilitates site-based programming where 
children go to a workplace or school to spend time with volunteers. It 
also has a “foster grandparent” program, where low-income seniors 
are taken into classrooms to spend time with young children. 

In all of the programs, the experience is one-on-one for child and 
mentor. Fleischmann’s team of professional enrollment coordinators 
takes great care to pair the right child with the right adult to be sure 
both are getting the most out of the experience. All manner of per- 
sonal experience, from race to religion and home life to sexual orien- 
tation, is taken into consideration when making a pair. 


“There are a lot of ways that kids have needs,’ he says. “We are 
sensitive to the incredible variety and depth of need out there.’ 

“We ask our big brothers and big sisters to commit at least six to ten 
hours per month of their time to being with the child one-on-one,’ 
Fleischmann says. “After several months of that time, it is quite com- 
mon that the child falls in love with the big brother or big sister and 
vice versa. Once there’s a strong bond, they want the match to continue. 
We aim for long-term matches between mentors and children. In our 
community-based program, the average match length is three years.’ 

Nutmeg Big Brothers Big Sisters works with approximately 1,000 
children each year and is aiming to grow in the future. That growth is 
dependent on funding and having the right amount of personnel to 
make the matches. Over the last 50 years, more than 65,000 children 
have been served. 

The organization hosted a fundraising gala in November and has 
other events planned. Excitement is high for the 50th anniversary 
celebration in January, which will bring together many current and 
former big brothers and big sisters. 

“Big Brothers Big Sisters is one of the few youth service programs 
out there for which the primary intended result is love,’ says Fleis- 
chmann. “We dont talk about that when they are thinking about 
volunteering because it can be intimidating, but the reality is once 
they've met their little brother or little sister, they become engaged in 
their lives. There are amazing close bonds that form.” 

nutmegbigbrothersbigsisters.org 


If you have an organization with an event that you'd like us to consider for the 
Community page, please send the details to khartman@connecticutmag.com. 
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dining | bedroom | upholstery | home office | entertainment 
) # 
What more could you ask for? NEW VFAR’S 
Quality * Built to Last « Attention to Detail * Personal Service 


Easy to Order... 
« Online KloterFarms.com 


* Call 860-871-1048 | Handcrafted for your home & yard. 
¢ Visit 216 West Rd, Ellington, CT 
FREE DELIVERY in CT, MA, RI 


Mon & Wed 9-6, Tu & Th 9-7, Fri 9-5, Sat 8-5, Closed Sun $1500 min. purchase. Extra charge for Cape Cod, MA. 
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SECRET SELVES 


What is your deepest, darkest secret? Frank Warren 
has spent the last 10 years giving people a safe space 
to share those secrets — anonymously on the internet. 
PostSecret was born in 2005 when secret keepers were 
encouraged to mail in their most private confessions on 
anonymous, handmade postcards. Some secrets would 
be posted on the project’s website and compiled into 
books and museum exhibits. 

PostSecret: The Show brings the cathartic experi- 
ence of sharing your secret to The Bushnell on Jan 28. 
Warren, who is the recipient of the Mental Health Ad- 
vocacy Lifetime Achievement Award, shares secrets and 
stories he’s heard over the last decade and then the floor 
is opened to anyone who may want to share a secret of 
their own. 


— 


POSTSECRET: THE SHOW 
JAN. 28 | THE BUSHNELL, HARTFORD 
(860) 497-5600, bushnell. org 
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The Yale Peabody Museum of Natural His- 
tory will host a two-day family-friendly 
event honoring the principles of Dr. Mar- 
tin Luther King Jr. The 19th annual Martin 
Luther King Jr’s Legacy of Environmental 
and Social Justice Day will feature hands-on 
experiments, presentations and musical per- 
formances. The New Haven Museum, just 
down the street, will also get in on the fun 
by hosting story time for children and being 
open to the public. Stop by on Jan. 18 and 19. 
peabody.yale.edu 
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Borrow ice fishing equipment and 
take the family out to Patriot's 
Park in Coventry to learn how to 
ice fish on Jan. 30. Instructors will 
be on hand to offer on-ice lessons 
on how to drill a hole, set a tip-up 
and jigging rod and more. Please 
remember to dress properly for 
the weather. ct.gov/deep/care 


The classic tale of fame, fortune and, of 
course, heart-pumping jazz, Chicago has all 
the components that make Broadway shows 
great—from insatiable characters to show- 
stopping dance numbers. With six Tony 
Awards, a Grammy and thousands of stand- 
ing ovations under its belt, the show has de- 
lighted audiences around the world and will 
do the same at The Shubert Theater in New 
Haven on Jan. 8 and 9. shubert.com 


SWEETS UNDER THE SEA 


Treat your sweet tooth in the company 
of sharks, seals, sea turtles and more at 
the Norwalk Maritime Aquarium on Jan. 
31. The Chocolate Expo brings together 
about 40 of the region's best chocolatiers 
and specialty-food vendors for tastings 
and sales. Try gourmet chocolates, crépes, 
waffles, tarts and plenty of non-chocolate 
sweets. maritimeaquarium. org 


Musical icon and “Queen of Soul” Aretha Franklin, 
who has brought “R.E.S.PE.C.T” to the masses for 
more than six decades, comes to Mohegan Sun Re- 
sort Casino on Jan. 1 at 8 p.m. Expect her classic 
hits including “(You Make Me Feel Like) A Natural 
Woman, “Chain of Fools, “I Say A Little Prayer,” 
“Freeway Of Love” and many more. It’s the perfect 
way to kick off the New Year. mohegansun.com 


Join Mickey Mouse, Minnie Mouse, Donald and Goofy 
for a colossal party in Disney on Ice presents Let’s Cel- 
ebrate! Presented by Yo Kids Organic Yogurt at the 
Webster Bank Arena Jan. 7-10. Alice and the Mad Hat- 
ter will be on hand for a Very Merry Unbirthday Party, 
the Disney Princesses will take part in a Royal Valen- 
tines Ball, and a Hawaiian luau with Lilo & Stitch will 
have you dancing. websterbankarena.com 
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It seems like Trevor Noah is everywhere these days. Since taking over for Jon Stewart on the 
millennial, satirical news program “The Daily Show” in late September, Noah has been hard at 
work staying true to what his predecessor built while setting himself apart. 

The South African comedian has been making a name for himself since moving to America in 
2011. He was the first South African stand-up comic to appear on “The Tonight Show” in 2012 
and became a recurring contributor on the show he would eventually host. Despite his grueling 
schedule on “The Daily Show,” Noah still gets out on the road, and on Jan. 23 he will make a 
stop at Foxwoods Resort Casino. 


How has it been at “The Daily Show” over the last two months? 

It’s a whirlwind ride, a roller coaster. Sometimes it feels like I’ve been there a week or it feels 
like I’ve been there for years because it’s a constant learning experience. [I’m working to] build 
a relationship between myself and the people watching and myself and the people | work with. 
Two months seems like a long time but in the length of a late night show, it’s just a speck. 


What was it like leading up to the premiere? 

It was SO crazy because everything was contained in a vacuum. It was so much hard work. | 
didn’t have time to come up for air. It was a constant grind to get into those first few weeks. It’s 
a hard job. The jokes part is the easy part, but being factually correct, having an opinion, being 
fair. If it were just making the jokes, that would be the easiest part. 


Why is it important for you to keep doing stand-up while you’re on the show? 

Stand-up has always been the place | exist in. Within reason, | pick times that | can get on 
Stage and perform and interact with people on a direct level. On TV, you’re doing your thing and 
you hope to get some sort of feedback, but it’s not the most instant feedback. It’s almost the 
Same as Campaigning for politicians. They have to get out there and meet the people and get a 
feel for the place. It’s a great excuse for me to see America. | like to see the place |’m living in, 
not just talking about it from a distant perspective. | can say | know people there. | Know what 
it’s like there. I’m just excited. I’m always eager to meet people 
at the shows. It’s a totally different experience. It’s a little bit of 
what you see on TV and it’s a lot of what you haven't seen. | 

can't wait. 


Do “The Daily Show” and your stand-up inform each other? 
| think in time they will start to merge into one and will 
largely overlap. At this point, they’re still very different. My 
audiences at the stand-up shows, they have an instant 
connection with me. There’s no middle man. The theater 
experience Is a unique one. That’s all [the audience] ex- 
periences for that evening and then they go home. 
a _ It's almost a version of an unplugged perfor- 
tie ~ mance. They come and see comedy un- 
©) plugged. There’s nothing else. There’s 
> no videos or anything. | create the 
world for the audience. It’s like hav- 
ing a really great conversation. We 
can communicate and interact. 
























What are you excited about on 
“The Daily Show’? 

We take it one day at a time, 
but it’s important to take a 
moment to look at everything 
from 10,000 feet to see what 
» you're doing and where you 
» want to go. You need to find 
the small things that make 
you who you are in the show. 
It’s really exciting, what we’re 
doing with the  correspon- 
dents, and planning with ele- 
ments on the show. [| want to] 
break the format a little bit and 
explore avenues. | KH. | 


JAN. 23 | 8 PM 


FOXWOODS GRAND THEATER | MASHANTUCKET 
(800) 200-2882, foxwoods.com 
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St. t. Thomas 


¢ All Boys Boarding School 
for young men who have not 
yet realized their full potential 


¢ 100% College Placement 
@ /:1 Tutorial Program 


@ 5 week Summer 
Academic Program 


® Located on scenic 
Gardner Lake in 
southeastern Connecticut 


860.823.3361 


admissions@stmct.org 
stmct.org 
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§ to unwind. Let the cozy charm of our New § 
: England Inn wash away your stress, and our ; 
§ restaurant's fresh, tantalizing food feed your § 
soul. Our beautiful setting, gas fireplaces, § 


and luxury bedding make us the perfect 
destination for a relaxing getaway. 


85 Lyme St : 


the 


LYME’ 
860.434.2600 § 


_www. -oldlymeinn. com 
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A WHOLE DIFFERENT VIEW. 





We invite you to Dattilo Fine Italian, authentic cuisine served in the 

' an ambiance of our recently renovated dining room and bar, on the 
water in Westbrook. Dattilo Fine Italian dishes are full of flavor, 
4 Vk and are coupled by outstanding service and a stellar wine list. 


— FINE ITALIAN —— OPEN 7 DAYS | BREAKFAST, LUNCH, DINNER | SUNDAY BRUNCH 


AT WATER’S EDGE RESORT e¢ 1525 BOSTON POST RD ¢« WESTBROOK, CT « 860.399.5901 


WatersEdgeResortandSpa.com 


©2015 Porsche Cars North America, Inc. Porsche recommends seat belt usage and observance of all traffic laws at all times. 


+ 








Adept at moving things, your soul for example. 
The 2016 Cayenne 


‘76933 


$5,999 due at lease signing 


Excludes tax, title, and license fees. 
No security deposit required 


Porsche of Wallingford 


800 So. Colony Rd (Rt-5) 

Wallingford, CT 06492 

(203) 294-9000 . 
-oOoRSsCHe 


porscheofwallingford.com 


Actual lease price determined by your authorized Porsche Dealer; your payments may vary. Closed-end lease offered to qualified lessees with approved credit by Porsche Financial Services through participating U.S. dealers. Must take delivery by 
1/4/2016. Estimated payments based upon MSRP of $70,105 (includes destination charge) for a Model Year 2016 Cayenne with the following options: Premium Package (Power 14-way Seats), Metallic Paint, 19-inch Cayenne Design II Wheels and 
Infotainment Package with HD Radio. Model pictured may have optional features and equipment. Price excludes title, taxes, registration, license fees, insurance, and maintenance. Lease payments of $769.47 for 36 months total $27,700.92 based 

on capitalized cost of $62,860 (requires dealer contribution which could affect price). Total due from customer at signing $5,999.47 (first month’s payment, acquisition fee of $995 and capitalized cost reduction of $4,235). No security deposit required. 
At lease end, lessee pays excess wear, $.30/mile over 30,000 miles and $350 termination fee. Purchase option at lease end $42,764.05 plus taxes. Specific vehicles and options are subject to availability and your price may vary. For additional information 


see your participating authorized Porsche dealer or visit Porsche.com/usa. Sale price excludes Dealer Conveyance Fee of $399. See dealer for details. 
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IRELAND'S GREAT HUNGER MUSEUM 





Bright Lights 


Words have the power to illuminate the 
imagination. Artist Lauren Booth knows this, 
and her exhibition, The Illumination Show, 
which runs at the Mattatuck Museum in Wa- 
terbury through Jan. 17 and throws the words 
of influential people into bright, neon reso- 
nance, aims to illuminate minds. 

Booths first foray into neon was when she 
made a sign that said “I love you” as a Val- 
entine’s Day gift for her husband. “That was 
the first piece I made and I still have it,” says 
Booth, who works in her Roxbury studio. 
“Almost within a month I got another com- 
mission, and I was off and rolling. I love the 
quality of light and how it’s malleable.” 

Shortly after crafting that first piece, Booth 
began the work that would become The II- 
lumination Show. From 2004 to 2008, Booth 
reached out to leaders in politics, arts and en- 
tertainment, asking each to write an inspiring 
word or phrase that she would then transform 
into neon. She ultimately acquired 18 phrases 


from the likes of Paul McCartney, Lance Arm- QUINNIPI INO UNIVERSITY 
strong, Bill Clinton and the Dalai Lama. 


| CONTINUED ON PAGE 18 | 


Ireland’s Great Hunger Museum 
3011 Whitney Avenue * Hamden, CT 
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for all things Connecticut 


SAT TUTORING: Necessary or Not? | INSPIRING Weight Loss | Amazing LAMPS CPD t 
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connecticutmag.com 
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Connecticut lives by” 
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“Each was an amazing moment, but the . 

Dalai Lama for me—I practice Buddhism and [) ad S N) ad I fe 
meditation . . . the crowning achievement is y 
the Dalai Lama,’ says Booth. 

Despite working on this project for years, When Sirhan Sirhan fatally shot Sen. 
Booth says asking dignitaries to participate Robert E Kennedy on June 5, 1968, Life 
never got any easier. Each call was nerve- magazine photographer Bill Eppridge 
wracking. “Some I had a personal connection __was right behind the Democratic presi- 


with. I knew them through word-of-mouth dential candidate. Eppridge, who died in 
or friends or family, but some were a random 2013 and had lived in New Milford in his 





cold call? she says. “I thought I would get _ later years, began taking pictures. . | i 
some sort of critical mass as some point, but “One of the first thoughts that came Kr me , gil’ oe —<— x 
that never happened. [Each] was just as hard to my mind was that JFK, when he had 7 — 
as the next one.’ been shot, there were no still photographic records made of that. I thought, ‘Now you've changed 
Once she received each word or phrase, your job, youre a historian,” Eppridge told Connecticut Magazine during a 2012 interview. 


Booth would collaborate with a glass blower It wasn‘ the last time Eppridge captured history in his lens. For 60 years, he was a celebrated 
to bring the signs to life. She first illuminated photojournalist, snapping photos for Life, National Geographic, Time, Sports Illustrated and cov- 
the words in white neon, but for The Illumina- __ ering events like the Vietnam War and the Beatles 1964 visit to America. 
tion Show at the Mattatuck Museum, she has It is Eppridges photos of the arrival of the Fab Four that are at the center of The Beatles: Six 
reimagined the work in bright colors. Days That Changed the World, in Danbury at the Western Connecticut State University Art 
Booth wrapped up the work in 2008 and _—_ Gallery in the University’s Visual and Performing Arts Center. The exhibition opens Jan. 19 and 
then put it away until the museums curator runs through March 13. An opening reception will be held at 4 p.m. on Jan. 23, in the Art Gal- 
Cynthia Roznoy expressed interest in display- _lery. The show features more than 50 black-and-white photographs taken by Eppridge during 
ing the signs. Now everyone will get to see it. the British rock groups landmark visit. The images have been selected by Adrienne Aurichio, 
“It's really exciting,’ Booth says. “I had al-  Eppridge’s editor and wife, from more than 3,000 photos taken. Included are stills of the Beatles’ 
ways wanted to be in a museum. [I thought] rehearsals, private moments and performances including their iconic Feb. 9, 1964, “Ed Sullivan 
the people who contributed words were all Show” appearance. 


museum-worthy. When I put it away in 2008 Gallery curator Melissa Ralston-Jones says part of what makes Eppridge’s photos special was * 
and was waiting, it was because it wasnt hap- _his ability to capture the moment without interfering. “He's a fly on the wall, he’s an observer,’ z 
pening the way I thought it deserved.” she says. As a result the photos in this exhibit allow guests to see the Beatles “in a more natural 2 

mattatuckmuseum.org [KH] environment.’ wcsu.edu/art/gallery.html |Eo| 6 


Audi 


2016 Audi A3 2.0T quattro 2016 Audi Q5 2.0T quattro 





Starting at $34,200 Starting at $40,900 


PNUrelMeojmseliliateixelac 


FLUrelroyay/-lillaleicelcemaolan 


800 S. Colony Rd (Rt 5) 
Wallingford, CT 06492 
(203) 294-9000 





*Starting at price excludes options and destination. All sale prices exclude $399 dealer conveyance fee. See dealer for details. 


| 18 JANUARY 2016 connecticutmag.com | 





=e 
\ » 


You can make it possible for a child to experience all the fun, friendship, and 
adventures that summer camp has to offer. 100 percent of all contributions 
go directly to providing summer camp experiences to children. 


S 1 Zero administration fees. 
AIR Every dollar goes directly to partnering camps! 
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Cancer patient Melissa Marottoli 
on her wedding day in 2012. 


Treatment O 


BY ERIK OFGANG 


A CONNECTICUT WOMAN'S 
TRAGEDY INSPIRES 
BREAKTHROUGHS IN 
IMMUNOTHERAPY CANCER 
TREATMENT AT YALE. 





ut of Tragedy 


It was the type of news no patient wants 
to hear: Tests showed that Melissa Marottoli, 
a 26-year-old Guilford native, had stage four 
lung cancer, an incurable condition expected 
to end her life within a year. 

Dr. Scott N. Gettinger, an oncologist at 
Yale-New Haven, was tasked with sharing 
the awful news with Melissa and her family 
in 2007. Known as “Mel” to her friends and 
family, Melissa was a vivacious and an out- 
wardly healthy nonsmoker. At that time she 
was the youngest patient to whom Gettinger 
had ever given such a dire diagnosis. 

“You see this wonderful young woman 


who has her whole future in front of her and 
she’s given this diagnosis of metastatic [can- 
cer that has spread] lung cancer, which is just 
unthinkable,” Gettinger recalls. “To tell a 
young person that their prognosis is limited 
is a hard thing to really swallow.” 

Melissa has a large immediate family and 
close extended family. The day Gettinger 
delivered the news there were so many fam- 
ily members present there was not room for 
them all in his office. 

“We were shocked and we were really 
confused,” recalls Andrea Viscuso, Melissa’s 
cousin. 

But amidst that devastating sense of shock, 
something else welled up within Melissa and 
her family—determination. 

+ + 

The American Lung Association estimates 
that 158,040 Americans died of lung cancer 
in 2015. It’s a type of cancer that accounts for 
about 27 percent of all cancer deaths—more 
than colorectal, breast and prostate cancers 
combined. It is also the second leading cause 
of death in the U.S. behind heart disease. 
Though often misconstrued as a smoker's 
disease, 20 percent of women and 10 percent 
of men who are diagnosed with it are, like 
Melissa, nonsmokers. 

Like many cancers, the origins of lung 
cancer can be mysterious. Doctors do not 
know what contributed to Melissa’s cancer 
or why she got the disease when her identi- 
cal twin sister, Lindsay Marottoli Greenberg, 
did not. 

Gettinger is a member of the thoracic on- 
cology program at the Yale Cancer Center 
and Smilow Cancer Hospital at Yale-New 
Haven. In addition to seeing patients, he re- 
searches new cancer treatments and works 
with pharmaceutical companies to conduct 
trial studies. He is part of a multidisciplinary 
team that received an $11 million research 
grant from the National Cancer Institute for 
research into immunotherapy treatments for 
lung cancer, a type of treatment designed to 
boost the body’s natural defense system and 
harness it to fight cancer. 

“For the immune system to mount an at- 
tack on a cancer, it has to recognize the tu- 
mor. Once it recognizes the tumor, it mo- 
bilizes its immune cells, the soldiers of the 
immune system. Then those immune cells 
find where the infection or the cancer is, and 
they attack it,” Gettinger says. “But along this 
circuit are these so-called immune check- 
points that serve to dampen the immune re- 
sponse to either infection or cancer. [Under 
normal circumstances] this serves to protect 
us. For example, if you have an infection, 
you eradicate the offending organism but 
then you have to pull back the immune sys- 
tem because if you don’t you're going to have 
excessive inflammation, and you could also 
develop autoimmunity where the immune 
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system is going to attack itself. In cancers, 
these immune checkpoints can, in a sense, 
be hijacked and cancers can use these check- 
points to protect themselves from the im- 
mune system.” 

The goal of immunotherapy treatments, 
explains Gettinger, is to block these check- 
points so the immune system can do its job. 
“It is in a sense unleashing the immune sys- 
tem so it can attack cancer,’ Gettinger says. 

Last fall, two drugs that Gettinger re- 
searched during clinical trials at Yale were 
approved by the Federal Drug Administra- 
tion for certain forms of lung cancer treat- 
ment. One is Nivolumab and is being manu- 
factured by Bristol-Myers Squibb under the 
trade name Opdivo, while the other is Pem- 
brolizumab and is manufactured by Merck 
under the trade name Keytruda. 

Unlike chemotherapy, the drugs showed 
limited side effects during trials, and for 
some patients, there were near miraculous 
results. In one trial of patients with advanced 
lung cancer and life expectancies of only 3 
to 6 months, 18 percent of those who took 
Nivolumab were alive after three years. In an- 
other trial, the median duration of response 
was 17 months, with some responses ongo- 
ing beyond five years. In December, former 
President Jimmy Carter credited Keytruda 
with shrinking his brain tumors completely. 

“If they work, they can work in some pa- 
tients for years,’ Gettinger says. “We started 
doing these trials five or six years ago and we 
still have patients from the first trial that do 
not have any evidence of a disease. So the po- 
tential of these therapies is enormous.” 

In 2007, these treatments were not avail- 
able for Melissa, but with the support of her 
family she was determined not to succumb to 
the disease. They asked doctors not to share 
her prognosis, as they didn’t want the nega- 
tive news impacting their outlook. 

“For us, with Melissa getting diagnosed 
so young, we really felt like if we could keep 
her alive long enough science would catch 
up. That was our mantra,” says Kristen Ma- 
rottoli Peck, Melissa’s older sister. They be- 
gan to look anywhere and everywhere for a 
treatment that might help. The family was 
also approached by a variety of organizations 
offering potential cures, but sometimes their 
motives were suspect. “Some people were 
well-intentioned; other people were trying 
to make some money off of us,” Kristen says. 

Melissa and her family decided to pursue 
as many nonharmful treatments as possible. 
She followed juicing and vitamin regimes 
and received conventional treatments. Along 
with her twin Lindsay, Melissa traveled to the 
Institute for Tumor therapy in Duderstadt, 
Germany, and The Institute of Hyperthermia 
and Immunotherapy in Vienna. She received 
an experimental twin-based treatment that 
attempted to use Lindsay’s white blood cells 


to boost Melissa’s response to the cancer. 

Melissa had the Italian words fede, speran- 
za, vita and amore (Italian for faith, hope, life 
and love) tattooed on her arm, which became 
her mottos, and her faith and compassion be- 
came an inspiration to her family. 

While waiting for treatments she would 
spend time comforting and praying with 
other patients. “One time she sat next to a 
woman who didn't speak any English and 
she just stayed with her,” Kristen says. 

No one’s sure which treatinent stuck, or ex- 
actly what helped, but Melissa began beating 
the odds. She lived one year, then two, then 
three, then four, then five years. She stayed 
connected with old friends from high school 
and college and continued to make new ones 
everywhere she went. “She had a heart that 
was one of the biggest hearts that I’ve ever 
seen, she wanted everyone to be healthy and 
live a long life,” Lindsay says. “When she 
would come to the hospital, the doctors and 
nurses would be excited to see her.” 

After being diagnosed, Melissa reconnect- 
ed with Matthew Hogan, whom she had dated 
in college, and they began to date again. They 
were married in August 2012. But Melissa's 
cancer had continued to spread. By the time 
of her wedding, her lungs were so overridden 
with cancer that doctors were surprised she 
was able to walk. She died on Dec. 9, 2012. 

Soon afterward, her family formed the 
nonprofit Melissa Marottoli Hogan Founda- 
tion. “My way of still fighting for her was to 
start this foundation,” Lindsay says, adding 
that she still has trouble talking about her 
twin in the past tense. “I know that Mel real- 
ly wanted awareness. Lung cancer has really 
become more common in young women and 
she wanted to make sure no one else suffered 
what she went through.” 

The organization, which will hold its an- 
nual galaon March 5 at Woodwinds in Bran- 
ford, has donated more than $100,000 to 
Gettinger’s research at Yale. The goal is to do- 
nate an additional $50,000 over the next year. 

Gettinger says, thanks in part to that 
funding, the immunotherapy drugs now 
available are already changing treatments. 
“There's a major, major change in the way in 
which we're approaching all cancers. I think 
we will see over the next 10 and 20 years sig- 
nificant strides in what we can do for cancer. 
One goal of cancer care is can you turn can 
cer into a chronic condition? Or even can we 
cure metastatic cancer? Although were not 
there yet we re certainly making strides.” 

If that happens it would be the ultimate 
legacy for Melissa's spirit. 

“Living without her is still pretty difficult,” 
Lindsay says. “Here's someone who was giv- 
en such terrible circumstances and she tried 
to make the most of every single day. She had 
an amazing spirit and all she wanted to do 
was help others.” = 
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ARBITER OF 
GOOD TASTE 





After 38 years as one of Connecticut’s preeminent restaurant critics, Patricia Brooks’ judgments 
and taste buds are still acute. Here, for the first time ever, The New York Times reviewer reveals 
her reviewing strategies, pet peeves and the single best tip to enjoy dining out 


BY MICHAEL CATAREVAS 


dream scenario to anyone 

A: for a good meal, it 
was instead a night- 

mare for Patricia Brooks. 

The Connecticut section 
restaurant reviewer for 
The New York Times was at 
a trendy new bistro, set to 
sample and critique the food, 
when she realized an employee 
there had recognized her. 

“Suddenly I’m getting all these extra 
things I haven't ordered,” she recalls 
while relaxing in the New Canaan home 
she’s inhabited since 1957. “It was terribly 
embarrassing. Instead of finding it nice 
I found it very upsetting. But what could 
I do?” 

She proceeded with the meal and 
review, but made sure to alert readers 
about what had happened. 

“It seems to me that to do what I do 
you have to be anonymous to be fair,” she 
says. - That’s always been the policy at the 
Times, and I think it’s a good one. People 
have told me that some restaurants have 
my photograph, and that’s possible. But 
I go to great lengths, and sometimes 
disguised lengths, to avoid it.” 

Being found out beforehand has only 
happened a handful of times in the 
almost four decades that she’s been one 
of the most powerful judges of Nutmeg 
State eateries. Her son, Christopher 
Brooks, who with the rest of the family 
often accompanied his mom to res- 
taurants, is now The New York Times 







restaurant reviewer for Litchfield County, 
while Patricia, who once covered the 
whole state, now focuses on Fairfield 
County. 
“I remember how awkward 
it was for her when she was 
recognized,’ Christopher 
recalls. “Different members of 
the staff coming to the table, 
over and over, asking how is 
everything. Then when we left 
there was a conga line of em- 
ployees we had to walk by and shake 
hands with.” 

It has been quite a life of ingesting 
for Patricia Brooks, who estimates that 
in her reviewing for the Times she’s 
had over 4,000 meals, each including 
multiple appetizers, entrées and desserts. 
Add all the mostly yammy sampling on 
her own while writing food guides, cook- 
books, magazine features and more, and 
she is no doubt Connecticut’s all-time 
luckiest eater. 

Of course there’s been a price 
to pay, even if all the food’s 
been free. 

“Several times I’ve 
gained and had to lose a 
lot of weight,” says Brooks, 
now thin thanks in part 
to having scaled back to re- 
viewing once a month instead 
of weekly. “I was like an athlete; I 
sacrificed my body.” 


FOOD FROM THE SOURCE 
There is much more to the Patricia 
Brooks story than restaurant reviewing. 
“A lot of people don’t realize that 








I’ve been more of a travel writer than a 
food writer,’ she explains. The author or 
co-author of more than 25 books—in- 
cluding seven Connecticut restaurant 
guides—she and her late husband Lester 
wrote guidebooks on Spain, Portugal, 
England and New York State. Brooks has 
been to 72 countries and credits this with 
providing the basics for which she is able 
to expertly judge food. 

“When you eat food from the source, 
you develop a feeling about it and a taste 
for different cuisines,” she says. “When 
you travel a lot, food becomes a very 
big part of the experience. If you go to a 
party and someone has just come back 
from somewhere, one of the first things 
they are going to talk about are the 
restaurants. Food seems to be like a new 
American religion.” 

It is that knowledge Brooks uses to 
inform her reviews. 

“I know a lot of ethnic cuisines at the 
source, she says. “So I’m always criti- 
cizing in my head in that sense. 
Maybe a dish here is tasty, yes, 

but it’s no relation to what I'd 
find in Morocco, or wherever. 

So I’m comparing it to the 

source. If it is ostensibly a 

Spanish dish, and you call it 
that, then it should resemble 
that.” 
It was travel writing that led to 
Brooks becoming a restaurant reviewer 
for the Times. A freelancer since 1952, for 
years she contributed articles on food, 
travel and other topics for newspapers 
and national magazines. She'd written 
three cookbooks and was doing travel 





ill Taibe (at right) has been chef 
and/or owner of several restau- 
rants in Stamford, Norwalk and 


Westport—all of which were reviewed 
by Patricia Brooks in The New York 
Times. He reveals the highs and lows of 
being on the receiving end. 


I’ve been very fortunate in that she 
has given me very positive reviews. My 
first was at Grand (Stamford). It was a 
restaurant/nightclub. I'll never forget 
it. Her last sentence was that it was 
Very Good, and a decibel away from an 
Excellent. Meaning it was too loud. 

Next, at Zanghi (Stamford), I was 
the chef. One night the owner told me 
Patricia Brooks was in the dining room. 
They knew who she was. Every dish 
came through me that night, and we got 
an Excellent. I got a pretty good raise 
for that. 

Then I moved on to open Relish Food 
and Wine in Norwalk. To give you an 
idea of how important Patricia Brooks 
is, her review changed my career. My 
wife and I had gotten together as much 
money as we could and opened Relish. 
The review came out, and my wife woke 
me up screaming, “We got an Excel- 
lent!” From that review, the phone in 
the restaurant did not stop ringing for 
two years. The hardest part was living 
up to the expectations. But we wanted 
that pressure. 


Yes. A Very Good will get you a lot 
of trafic. A Good is okay if you're a pub 
somewhere. Then everyone's thrilled, 
because the owner is like, “I want my 
burger to be good and the beer to be 
good. Period” 

But if it's a restaurant that has a chef, 
and they're using the chef’s name in 
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the review, that’s another story. They're 
trying to do things differently, and if 
you get anything less than a Very Good, 
most diners are going to say, “You know 


what, why am I going to try that?” 


I opened LeFarm in Westport about 
six years ago. I thought it was my best 
work. She gave it a Very Good but not 
an Excellent, which was a big, big disap- 
pointment. I think what happened was 
that it was small and loud. My menu 
wasnt quite developed yet. We were still 
through the roof busy though. 

I opened The Whelk (Westport) a 
couple of years ago. I learned my lesson 
from LeFarm, and we were ready for 
her, whether she came two weeks into it 
or three months. We got a Dont Miss, 
which is like the old Excellent. 

Then this year I opened Kawa Ni 
(Westport) and got a Very Good, which 
we expected, because it’s a Japanese 
pub. I was fearful we would get a Good 
because she would rate it on the scale of 


a bar and not a food establishment. 


The New York Times review is the 
trophy review. Nothing else carries that 
weight. And one person is responsible 
for it. ’ve seen it over and over after 
her reviews. There's this long period of 
time where people come in holding the 
Times review. They sit down and say 
we want this, this, this, this and this. 
Exactly what she had. The Times is their 
bible, their food bible. 

But a lot of people open restaurants 
who shouldnt. They have the same 
expectations I have, but when they don't 
get the review they expect, they're very 
surprised. Then there's this enormous, 
unfortunate reality check. 


I always say that if someone with no 
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features for the Times when in 1977 an 
editor there, obviously unfamiliar with 
her range, asked if she knew anything 
about food. 

“I told him about the cookbooks, and 
he said to go to restaurants and 
submit sample reviews,” she 
recalls. She did, and was 
offered the reviewing posi- 
tion, but wavered. “I was 
torn, she says. “I'd gained 
50 pounds from doing the 
cookbooks and it took six 
months to lose. I didn’t want to 
gain it again. But I couldn't turn 
it down. And of course, little by little 
by little, I regained all the weight.” 

So began an incredible body of work 
that continues today. For almost 30 years, 
a Patricia Brooks restaurant review was in 
every weekend’s Times. She covered Con- 
necticut solo, and is proud that she never 
missed a Sunday. “For a lot of that time I 
traveled so much that I had to eat ahead, 
and that’s how I gained weight,” she says. 
“If I'd be away for two weeks I had to 
do the reviews in advance, so ['d be in 
restaurants several times a week.” 

About 10 years ago, the Connecticut 
section added a second reviewer. “And 
then a third and a forth,” says Brooks, 
who’s been more than happy to scale 
back. 

Autonomy has been a constant and 
welcome aspect of her reviewing. 

“About the only thing the Times ever 
said was to stress the positives if pos- 
sible,” she says. “So usually I'll tell the 
good things up front and the negatives 
further down. And I’ve always decided 
which restaurants to review; never been 
told to go to such and such. In part that’s 
been because my editors have never lived 
in Connecticut.” 

Though the working meals with friends 
are always fun, Brooks takes the review- 
ing extremely seriously. She knows the 
power her opinion can have on a restau- 
rant’s fortunes going forward. 

“But I don’t think about that,” she 
admits. “My job is to inform the 
consumer. A restaurant is a very 
tough business but I have to 
keep focused on writing for 
people who may go there.” 


While Brooks is happy 
to treat her guests to meals, 
she has no particular interest 
in their thoughts on the food. “I go 
by my reactions only,” she says. “Some 
people will give their opinions whether 
you ask or not, and they’re not always 
educated. I have one friend who loves 








everything. When my son Chris and his 
wife go with me, they are the most critical 
people, and vocal.” 

Christopher has mostly fond memo- 
ries of restaurant visits with mom, and 
credits her with helping to shape 

his sensibilities when it comes to 

reviewing. “It’s been fascinat- 
ing to go with her,” he says. 
“She’s always tried to be 
mindful that there are real 
people behind the businesses 
she’s reviewing. It’s important 
to try and be constructive, not 
tear them down just to tear them 
down, even if some of them deserve it. 

“The meals out that were less fun for 
me, and this is from the perspective of 
someone who was in his petulant teen 
years, was having to pass your plate to 
her, then getting it back to find that the 
part you treasured most had been mauled 
with knife and fork. So that wasn’t part of 
the experience you savored.” 

While decor, service and other vari- 
ables are taken into account, it is the food 
that rules for Brooks. 

“It’s eight-tenths,” she says. “That’s why 
I go to a restaurant multiple times, to see 
which is the norm. The food can vary a 
lot between lunch and dinner. If it’s really 
inconsistent, that’s a bad sign. A good 
restaurant is boringly consistent. It’s a 
very unforgiving business. Nobody cares 
if the chef’s mother died that morning. 
They want the same level they're used 
to, coming week after week, month after 
month.” 

Deciding a restaurant’s ‘grade’ is a 
challenge for Brooks. The current Times 
ladder is poor, fair, good, very good and 
excellent. 

“Deciding on one is the hard part, the 
really hard part, because they don't give 
half-stars,” she says. “The difference be- 
tween good and very good is very tenuous 
sometimes. Some things are really good, 
but then there are some missteps. That’s 
the hardest part of a review, I think, that 
fine line. You want to be fair to the res- 
taurant, but you want to be fair to 

the readers. It’s a tough decision, 

and I mull it a long time. 

“For instance, there is this 
little clean, neat, modest 
place in Norwalk, called 
Rincon. It’s Mexican. Every- 

thing is fresh, very fresh. It 

was tough deciding between 

good and very good because if 

you give it a very good, you expect 

something pretty special. It’s standard 

Mexican dishes, but better than the usual. 
I gave it a good. My friends who found it 

and told me about it and went with me 

| JANUARY 2016 CONNECTICUT 27 | 


for one meal said, ‘Oh you only gave it a 
good. We think you should have given it 
avery good.’ I said, “Well, I weighed ev- 
erything, agonized over it, and decided it 
was simply good.” 

Brooks says the best Connecticut res- 
taurant she has ever been to is Thomas 
Henkelmann, in Greenwich’s Homestead 
Inn. She has no choice for the worst. 
“The real disaster, when I was reviewing 
the whole state, was driving two hours to 
a place and finding it was sub-par, in ad- 
dition to being out of the way,” she says. 
“Who was ever going to go there? It was 
a useless review, and it’s happened 
six or eight times.” 


HER PET PEEVES 

It is only natural that 
Brooks, after so many years 
on the job, has a list of an- 
noyances having nothing to 
do with the food. First and 
foremost is excess noise. 

“There is a new place here in New 
Canaan that is so noisy that people sit- 
ting across from each other can’t hear 
each other,” she says. “Someone working 
there told me that people like the buzz. 

I replied that if they're under 30 they 
may like the buzz, but when a new place 
comes along they'll go there for the 
buzz. Whereas older people, if they like 
a place, they'll be regulars, going every 
week or two.” 

She also frowns on servers who in- 
troduce themselves by name, expensive 
restaurants that don’t ‘crumb’ (clean ta- 
blecloths after a course), servers who say 
what menu items they like (“It’s meant 
to be persuasive but isn’t”), entrées 
arriving before appetizers are 
finished, lack of cleanliness 
in the dining room (“Tf it’s 
dirty, what must the kitchen 
be like?”), not being greeted 
warmly by the host or host- 
ess, and food not presented 
well on plates (“Not crucial 
but nice”). 

Brooks touches base by phone 
with restaurants after she’s done visiting 
them. 

“If it’s a complex menu [’ll have ques- 
tions about what spice was used in what 
dish, and so forth,” she says. “It’s a fairly 
recent Times policy, talking to a chef or 
manager and getting a quote. I also need 
the basics—hours, credit cards accepted, 
size of the wine list, things like that.” 

Feedback from restaurant chefs and 
owners has been common over the years 
following her reviews. 

“A lot of them say, “Thank you for the 
critiques. They will be helpful, which I 
love,” she says. “That’s pure diplomacy, 
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and smart.” 

Then there are the ones who 
don't take it so well. 

“I reviewed a place in New 
Haven all the Yalies went 
to... it was old, old, old,” 
she recalls. “I couldn't get a 
fork through the cake. It was 
not good. The owner wrote 
to (Times publisher) Arthur 
Sulzberger, going on and on, 
saying I was drunk when I came in. If 
you knew me, I hardly ever drink. Total 
invention. Fortunately the Times didn't 
take it seriously. But I was upset at 
the time.” 

The strangest incident hap- 
pened after she gave a glow- 
ing review to a Northern 
Italian restaurant in South 
Norwalk. She followed up 

by including the restaurant 
in a magazine feature about 
great chefs. About a year later she 
reviewed another Northern Italian 
restaurant in Greenwich. 

“I was sent a clipping of it all marked 
up angrily by the SoNo owner, 
who said, ‘How could you give 
that place a good review?’ He 
didn’t want competition. He 
told me to never come to his 
restaurant again. I’ve been 
happy to comply.” 

Though Brooks enjoys al- 
most every kind of food, there 
is one type of restaurant she 
refuses to review—steakhouses. 

“My philosophy has been a steak is so 
easy, she says. “Why would you go out 
for steak when you can eat an Indian 
dinner that is complicated and 
much harder to make? I take 

difficulty of preparation into 

account when reviewing.” 
And if she could give 
readers just one important 
piece of advice when dining 
out? 

“Stick with the appetizers,” 
she says firmly. “Chefs in general 
like to play with appetizers, so they are 
often much more interesting than the 
main courses, which tend to be very 
standard dishes, standardly pre- 
pared. The appetizers almost 
make the meal. When I go 
out on my own I'll usually 
have several appetizers and 
no entrée.” 


STATE OF THE STATE 

For her updated 2013 
book, The Food Lovers’ Guide to 
Connecticut, Brooks visited markets, 
farm stands, specialty stores, bakeries 












and other places, categorizing each 
by county and geographical 
area. Add the thousands of 
restaurants reviewed and 
she can lay claim to being 
the Nutmeg State’s all-time 
eating expert. 
A fringe benefit has been 
visiting and exploring the 
many cities, towns, villages and 
burgs, which have provided her 
with a deep love and appreciation for all 
the state has to offer. 

“Food-wise, Connecticut has changed 
amazingly,” she says. “When I started 
reviewing, my friends said I'd run out 
of restaurants. I never have, but that 
was back in the 1970s, and there weren't 
many really good ones. A lot of old- 
timers have these set notions that aren't 
true anymore, like they say you can't get 
good bread in Connecticut, or there are 
no good restaurants in Stamford. Yes you 
can, and yes there are. 

“Then they tell me if they want to go 
out to dinner they go to New York. I 
just say okay, go ahead. Now there 
are a lot of good and very good 
restaurants in Connecticut. 

We've had a food revolu- 
tion in the state. Even in 

the smaller towns there are 

good restaurants. 

“And because I’ve written 
a lot of travel stories, and have 
written a lot about Connecticut, 

there are wonderful sights. So many 
people have not been to Hartford to see 
the Mark Twain House, or never been to 
the Bruce Museum in Greenwich. And 
there are so many other places to visit. So 
I think Connecticut in the past 30 years 
has really evolved into a major tourist at- 
traction state. Some of these little towns, 
like the one I live in, at one time didn’t 
want people to come. The roads were 
terrible. If we complained they'd say they 
keep people out. Can you believe it? Just 
a crazy, provincial attitude of not want- 
ing strangers.” 

Even after almost four decades on the 
job, Brooks delights in fresh experiences 

and approaches to cuisine. She 
recalls when one foreign food 
debuted in Connecticut. 

“I told a good friend of 
mine, a woman, that I was 
excited because I was going 
to dinner to review a new 

tapas restaurant. She kind of 
recoiled, and became flustered. 
She said, “Oh... really? Well, that 

should be interesting.’ She thought I 
said topless restaurant!” 





hen I arrive around noon at Ajil0, a Latin/Asian 

restaurant in Norwalk, I peek in the window and 

there she is—Patricia Brooks, seated at a table, 
her back against a wall. 

She is the first customer there this day, which I find 
amusing. If management only knew that this pleasant little 
lady was about to embark on a 90-minute working lunch 
that could and would likely impact their staying power. 

Pat, or Janet, as she insists on being addressed in eater- 
ies, has graciously allowed me to be her guest. On her 
lap is a note pad. “I prefer facing the room so no one sees 
me writing,” she says. “I can remember what everything 
tasted like, but record portion sizes, the wine list, and 
decor. You want to note those big gold globes above, or 
whatever.” 

Our smiling server, Joy, asks if we'd like to order 
drinks. We decline. “I get too sleepy if I drink,” Pat 
admits. “I never was a three-martini lunch person.” The 
menu is expansive and interesting. Though Pat politely 
asks me what I'd like, I know better than to choose. She 
will order for both of us. 

I inquire how she determines who to take to restaurants 
she is reviewing. “It’s various friends usually,” she says. 
“The ones who only go once are those who say, ‘I want the 
lobster, or the foie gras.’ The ones I invite back say, “Tell me 
what you want me to order. [ll eat anything.” 

For appetizers, ‘we’ decide on crab cakes and a bowl of 
mussels. Before it all arrives. Pat explains her main food- 
ordering rules. “No two people can have the same thing,” 
she says. “And nothing too standard, like a shrimp 
cocktail. That’s too easy. I like to get dishes that sound 
bizarre. Sometimes they're very good ... and sometimes 
they're not.” 

When the appetizers arrive, I ask why she ordered crab 
cakes, a fairly mundane choice. 

“Because they're very popular,” she explains. “But 
often they're mealy, with a lot of breading and no fresh 
crab meat. Sometimes they’re like hockey pucks. So it 
varies.” 

Of the two sizable crab cakes, she eats less than half of 
one, and is pleased with it. Not so the mussels, of which 
she tries four. “They’re small, underdeveloped, not the 
big, fat, plump, juicy mussels,” she says. The sauce gets a 
mixed review. “It’s tasty, but a little too pungent for mus- 
sels,” she says. 

The large, pleasant room remains virtually empty 
throughout our meal. Joy tells us that lunches are slow, 
but dinner business is brisk, with Friday and Saturday 
nights extremely busy. 

Entrées will be next. Pat asks me, “Do you like cod?” 

I tell her I have never ordered it, but love fish and will 
eat anything. Pan-seared in lobster sauce, with added 
shrimp and clams, it sounds mouthwatering. 

For herself, Pat chooses grilled baby lamb chops 
with port wine Mandarin sauce. Between courses she 


Lunch With Our Miss Brooks 





expounds on the differing meals, and the costs. “I usually 
go to a restaurant for lunch and dinner, because the food 
is different for each meal,” she says. “The resident chef 
normally does not do lunch. If the menu is complicated, 

I might go three times. I take three people for dinner and 
one for lunch. 

“The bills are high, but I never abuse it, never order ex- 
pensive wine. You try to behave as though it’s your dollar.” 

The entrées arrive. My dish looks splendid, a large 
piece of cod, with thick potato strips underneath. Pat’s 
fork is first into the fish. “Oh, that’s good,” she says. “Cod 
has such a strong flavor, and they've kind of disguised 
it, so it’s more palatable. It works. With the nice extras, 
that’s a winner.” 

Pat offers me one of her three lamb chops, which I 
eagerly accept. It tastes heavenly, tender and juicy, all 
meat, so Iam surprised when she says hers is too fatty. 

I tell her mine was perfect, and it’s clear that the third 
chop will break the tie, but not now, as Pat will take it 
home to eat later. 

Dessert is next. I ask if guests always want it. “Some- 
times they say, ‘I’m too full for dessert,” she says. “I tell 
them they have to order it. They don’t have to eat it; I just 
have to take a bite. Then when it’s sitting in front of them 
they invariably eat the whole thing. They're nibbling, 
talking... then boom—it’s gone.” 

For our cappers she chooses passion fruit flan and 
a warm banana coconut roll with vanilla ice cream. “I 
don’t happen to like bananas,” she admits, “so I try to 
foist them on guests, because most people do like them.” 

When they arrive, the banana roll, with eight pieces, is 
mine. “May I have one?” she asks. I allow it. 

“Mmm... there’s a nice crunch to the pastry shell,” 
she says. “If you like bananas, you'll like this.” 

The flan proves worthy as well. Ajil0, for the most 
part, has gotten off to a good start. For Pat, dinner there 
within a week or so will tell the final tale. “They have a 
decent menu, and it’s not too expensive,” she says. “It’s 
somewhat more creative than I expected.” 

Joy brings the take-home food for Pat. I joke that a 
cynic might say she orders for lunch what she knows 
she’ll enjoy later. “That could be true actually,” she says 
with a laugh. “Because there are some things that don't 
reheat well. That is not a motivator, but you've given me 
an idea.” 

I thank her for the lunch and all its lessons, gratified I 
might have actually taught her something. 

A few weeks later I get an email from Pat: “T went back 
for lunch again and also for dinner. At a Friday dinner the 
place was two-thirds full; at lunch another almost empty 
room. I wonder how long they'll even offer lunch, also 
how long the place will last. I feel sorry for them, as they 
are obviously trying. I gave it a Good, but couldn't muster 
anything better.” 
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BEST RESTAURANTS 


Where are the best places to eat in Connecticut? We reached out to our readers (both online 
and in print) as well as a panel of local food experts for the restaurants they think are worthy 
of such a designation, and the response was tremendous, as always. We are delighted to share 
the results of both those surveys on the pages that follow, and even more excited to try and visit 
all these terrific eateries ourselves in the year ahead. Enjoy! 
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OVERALL 
Goodfellas Restaurant, New Haven 
Sale Pepe, Newtown 


NEW 
Roots Down, Woodstock 
Frank’s Gourmet Grille, Mystic 


AMERICAN 
The Spinning Wheel, Redding 
Match, South Norwalk 


FRENCH 
Union League Café, New Haven 
Ondine, Danbury 


ITALIAN 
Sal e Pepe, Newtown 
Goodfellas Restaurant, New Haven 


ASIAN 


Toro, Newtown 
Mecha Noodle Bar, Fairfield 
Kawa Ni, Westport 


MEXICAN 
Puerto Vallarta, Middletown 
Cuckoo's Nest, Old Saybrook 


LATIN AMERICAN 
Valencia Luncheria, Norwalk 
Mezon Tapas Bar, Danbury 


INDIAN 
Thali, New Haven 
Coromandel, Darien 


MIDDLE EASTERN 
The Pita Spot, Mystic 
Mamoun’s, New Haven 


SEAFOOD 
Westbrook Lobster, Clinton 
Lenny & Joe’s Fish Tale, Westbrook 
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Best Overall, Romantic, Service 


GOODFELLAS 


KARINA GUTIERREZ, KARMA IMAGES 


, 8 _ « 
Best Steak, Lunch, Desserts, Cocktails, 
ee CC 


Kotobuki, Stamford : WHINY 8! e . 


a ~ \ LAFORESTA— 


Bloodroot, Bridgeport 
Claire’s Corner Copia, New Haven 


PUB GRUB 
Little Pub, Ridgefield 
Chip’s Pub, Clinton 


ROAD FOOD 
Super Duper Weenie, Fairfield 
Denmo’s, Southbury 


FOOD TRUCK 
The Brunch Box, Stamford 
The Caseus Cheese Truck, New 
Haven 


BISTRO 
Bistro Mediterranean & Tapas Bar, 
Westbrook 
Bar Bouchée, Madison 


STEAK 
Lo Foresta, Killingworth 
Washington Prime, Norwalk 


PRIME RIB 
The White Horse Pub, Washington 
La Foresta, Killingworth 


GOURMET BURGERS 


Plan B Burger Bar, Glastonbury 
The White Horse Pub, Washington 


BARBECUE 
Chester's Barbecue, Groton 
The Bayou Smokehouse, Groton 


ROMANTIC 
Goodfellas Restaurant, New Haven 
La Foresta, Killingworth 


> 
SUSHI 





JEFF KAUFMAN 


Best Indian 


WINNER THALI 





PRASAD CHIRNOMULA 
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Best Gourmet Burgers 
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FAMILY DINING 
Roberto’s Ristorante, Monroe 
Lo Foresta, Killingworth 


BREAKFAST 
Chip’s Family Restaurant, Orange 
Cristy’s Madison, Madison 


BRUNCH 
The White Horse Pub, Washington 
Roots Down, Woodstock 


LUNCH 
La Foresta, Killingworth 
Sal e Pepe, Newtown 


DELI 
Rein’s Deli, Vernon 
Butcher's Best Country Market, 
Newtown 
APPETIZERS 


Tozza Osteria € Bar, Fairfield 
La Foresta, Killingworth 


DESSERTS 
La Foresta, Killingworth 
Sal e Pepe, Newtown 


OUTDOOR DINING 
The White Horse Pub, Washington 
S & P Oyster Club, Mystic 


SERVICE 
Goodfellas Restaurant, New Haven 
Tazza Osteria € Bar, Fairfield 


COCKTAILS 
La Foresta, Killingworth 
Tazza Osteria € Bar, Fairfield 


WINE SELECTION 
Lo Foresta, Killingworth 
Tozza Osteria € Bar, Fairfield 


HOTEL DINING 
Harbour House, Mystic 
Artisan, Southport 


SDW, LLC 














REIN’S DELI 


VALUE 


Lo Foresta, Killingworth 
The White Horse Pub, Washington 


HIDDEN GEM 


Roots Down, Woodstock 
The Sitting Duck Tavern, Stratford 
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BEST RESTAURANTS 2016 EXPERTS PICKS 


Get ready to bite into the restaurants judged the best of the best in Con- 
necticut by our “experts,” who range from veteran restaurant critics and 
food writers to contemporary bloggers who track the trends as well as the 
hottest, newest places. Joined by some food-savvy Connecticut Magazine 
editors, it's a group for which dining is a passion—and dining at the best 
places is an art that takes constantly having a collective finger on the 
pulse of the Connecticut dining scene. Together, our Readers’ Choice and 
Experts’ Picks provide a comprehensive view of the state’s tastiest places 
to eat well. 


a EXPERTS’ PICK Best Overall 
~ Excellence, American 


MILLWRIGHTS 
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BEST FOR OVERALL EXCELLENCE 


Union League Café, NEW HAVEN 
Max Downtown, HARTFORD 

The Restaurant at Winvian Farm, MoRRIs 
South End, NEW CANAAN 

Bailey’s Backyard, RIDGEFIELD 
Thomas Henkelmann, GREENWICH 
West Street Grill, LITCHFIELD 
Arethusa al tavolo, BANTAM 
Millwright’s, SIMSBURY 

Oyster Club, mystic 

The Whelk, WESTPORT 

Viron Rondo’s Osteria, CHESHIRE 
Community Table, WASHINGTON 


BEST NEW RESTAURANT 


Atelier Florian, NEW HAVEN 
Hoodoo Brown BBQ, RIDGEFIELD 
Brick + Wood, FAIRFIELD 

Mill Street Bar & Table, GREENWICH 
Shell and Bones, NEW HAVEN 
Rothbard Ale + Larder, WESTPORT 
Elm City Social, NEW HAVEN 

Roots Down, woonsTock 

Frank’s Gourmet Grille, mystic 


BEST FOR OVERALL EXCELLENCE 
Viron Rondo’s Osteria, Cheshire 


SCITEIPItKG “Open for less than a year, this big, bold and oh-so-delicious 

BEST BARBECUE barbecue joint has already made its way into the hearts (and = 

Hoodoo Brown BBQ, Ridgefield — stomachs) of legions of barbecue lovers. One taste and you'll see 
what draws the crowds.” § —Erik Ofgang, Connecticut Magazine | 
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BEST RESTAURANTS 2016 EXPERTS PICKS 


BEST AMERICAN 


River Tavern, Chester 


EXPERTS’ PICK Best Mexican/ 
Latin American, Tapas "4 





BEST ITALIAN 


Carbone’s Ristorante, HARTFORD 
Bar Sugo, NORWALK 

Aranci 67, REDDING 

Adriana’s, NEW HAVEN 

Liana’s Trattorid, FAIRFIELD 

Treva, WEST HARTFORD 

BriccO, GLASTONBURY, WEST HARTFORD 
Rustica, CHESTER 

Upper Crust Trattoria, NEW MILFORD 
T0220, FAIRFIELD 

Goodfellas, NEW HAVEN 


BEST AMERICAN 


Firebox, HARTFORD 

West Street Grill, LITCHFIELD 
Char, GREENWICH 

The Schoolhouse at Cannondale, witton 
The Spread, NORWALK 

Match, NORWALK 

Millwright’s, SIMSBURY 
Community Table, WASHINGTON 
Metro Bis, SIMSBURY 

River Tavern, CHESTER 

Zinc, NEW HAVEN 

South End, NEW CANAAN 


BEST FRENCH 


Union League Café, NEW HAVEN 
Luc’s Café, RIDGEFIELD 

Thomas Henkelmann, GREENWICH 
Da Pietro, WESTPORT 

Ondine, DANBURY 

Le Petit Café, BRANFORD 
Bernard’s, RIDGEFIELD 


BEST MEXICAN/LATIN AMERICAN 


Iguanas Ranas Taqueria, MIDDLETOWN 
Brasitas, MULTIPLE LOCATIONS 

Valencia Luncheria, NORWALK 

Baja’s, ORANGE 

Casa Villa, STAMFORD 

Besito, WEST HARTFORD 

Mezon, DANBURY 

Bodega, FAIRFIELD 


Olea, NEW HAVEN 

Tequila Mockingbird, NEW CANAAN 
Monte Alban, HARTFORD 

Ceviche, MIDDLEBURY 

Sayulita, SOUTH GLASTONBURY 


BEST INDIAN 


Thali, MULTIPLE LOCATIONS 

Chaat House, WEST HAVEN 

Coromandel Cuisine, MULTIPLE LOCATIONS 
Tikkaway, NEW HAVEN 

Amba Vilas Palace, DANBURY 


BEST ASIAN 


Feng Asian Bistro, HARTFORD 
Wafu Asian Bistro, SOUTHPORT 
Mecha Noodle Bar, FAIRFIELD 
Taste of China, cLINTON 

Kawd Ni, WESTPORT 

Pho Saigon, BRIDGEPORT 

Pho 501, EAST HARTFORD 

Lao Sze Chuan, MILFORD 





BEST PUB 


Little Barn, WESTPORT 

Bidwell Tavern, COVENTRY 

The Hideaway, RIDGEFIELD 

The Engine Room, mystic 

White Horse Country Pub, WASHINGTON 
Republic, BLOOMFIELD 

Donahue’s, MADISON 

Blind Rhino, NORWALK 

Little Pub, MULTIPLE LOCATIONS 

Corner Pug, WEST HARFORD 


BEST CRAFT BEER HAVEN 


Local, SOUTH NORWALK 
Eli Cannon’s Tap Room, MIDDLETOWN 
Cask Republic, MULTIPLE LOCATIONS 
The Engine Room, Mystic 
Coalhouse Pizza, STAMFORD 
Willimantic Brewing Co., WILLIMANTIC 
Prime 16, MULTIPLE LOCATIONS 
MiKro, HAMDEN 
Stanziatos, DANBURY 
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The Cookhouse, NEW MILFORD 


BEST COCKTAILS Dinosaur Bar-B-Que, STAMFORD 
Crown 116, NEW HAVEN Chester’s Barbecue, GROTON 
Ordinary, NEW HAVEN Hoodoo Brown BBQ, RIDGEFIELD 
Match, NORWALK Smokin’ with Chris, SOUTHINGTON 
ON20, HARTFORD 
Bailey’s Backyard, RIDGEFIELD BEST STEAK 
Geronimo, MULTIPLE LOCATIONS 

The Capital Grille, STAMFORD, HARTFORD 
Luxe, WESTPORT 

David Burke Prime, Foxwoons 
Elm City Social, NEW HAVEN a) 
J. Gilbert’s, GLASTONBURY 

Kowa Ni, WESTPORT cate 

Fleming's Prime Steakhouse, WEST HARTFORD 
The Cottage, PLAINVILLE 


Joseph's Steakhouse, BRIDGEPORT 
Washington Prime, NORWALK 
Michael Jordan's, MOHEGAN SUN 


Little River Restoratives, HARTFORD 


BEST BARBECUE 

Bear’s Smokehouse Barbecue, HARTFORD BEST TAPAS 

Walrus + Carpenter, BRIDGEPORT Barcelona, MULTIPLE LOCATIONS 
Bobby Q’s, WESTPORT [DizZ0, MULTIPLE LOCATIONS 


EXPERTS’ PICK 
best Overall Excellence, Seafood 
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Olea, NEW HAVEN 
Costa del Sol, HARTFORD 
Majorcd, HARTFORD 


BEST SEAFOOD 
The Whelk, Westport 







ON os 


* 
~~. ‘PICKyBest Desserts  JIRmauanaians 
Mama’s Boy, SOUTH NORWALK 

Fresh Salt, Saybrook Point Inn, OLD SAYBROOK 
Bella’s Café, NEW HAVEN 

Apricot’s, FARMINGTON 

Firebox, HARTFORD 

Heirloom, NEW HAVEN 


a marge NEW HAVEN 
Toro, NEWTOWN 
Yokohama, NEW MILFORD 
Kotobuki, STAMFORD 
Shiki Hana, FAIRFIELD 
Pink Sumo, WESTPORT 
Ichiro, DANBURY 

Sushi Red, PLAINVILLE 
Murasaki, WEST HARTFORD 


Cask Republic, 











multiple locations 
Artisan, SOUTHPORT 
EST FOR FAMILIES Winvian, moRRis 
sues MULTIPLE LOCATIONS Paragon, Foxwoods 
Lenny and Joe’s, MADISON Union League Café, NEW HAVEN 
Wood-n-Tap, MULTIPLE LOCATIONS Golden Lamb Buttery, BROOKLYN 
Fat Cot Pie Co., NORWALK Bernard’s and Sarah’s Wine Bar, RIDGEFIELD 
East Side Restaurant, NEW BRITAIN 
EOnTEU STAINUIL BEST DESSERTS BEST VEGETARIA EGAN 
Fortind, STAMFORD a 7 
Brozi’s. NEW HAVEN The Schoolhouse at Cannondale, witton Heirloom Food company, DANIELSON 
The Pantry, WASHINGTON DEPOT Claire’s Corner Copia, NEW HAVEN 
Community Table, WASHINGTON Hidden Valley Eatery, WASHINGTON DEPOT 
MOST ROMANTIC U'escale, GREENWICH It’s Only Natural Restaurant, MIDDLETOWN 
ON20, HARTFORD Ondine, DANBURY G-Zen, BRANFORD 
Le Petit Café, BRANFORD Vespa, WESTPORT Bloodroot, BRIDGEPORT 
Ondine, DANBURY (vert Brasserie, WEST HARTFORD Organic Market, WESTPORT 


The Schoolhouse at Cannondale, witton Shoreline Diner, cuiLForD 
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BEST OUTDOOR DINING 


Fresh Salt, OLD SAYBROOK 
Hopkins Inn, WARREN 

Harlan Publick, NORWALK 
Bartaco, WESTPORT 

Morning Glory Café, oL0 LYME 
Paloma, STAMFORD 

l'escale, GREENWICH 

L’Orcio, NEW HAVEN 

Madison Beach Hotel, NEW HAVEN 
Lake View, COVENTRY 

Red 36, MYSTIC 


BEST HIDDEN GEM 


Ichiro, DANBURY 

Staropolska, NEW BRITAIN 

The Blue Oar, HADDAM 

RSVP, WEST CORNWALL 

Aranci 67, REDDING 

The Blue Oar, HADDAM 

Turkish Kebab House, WEST HAVEN 
Coriander, EASTFORD 

Soul De Cuba, NEW HAVEN 


The White Hart, SALISBURY 
BEST SEAFOOD Falls Village Inn, FALLS VILLAGE 
Fresh Salt, Saybrook Point Inn, oL0 SAYBROOK escale The Delamar, GREENWICH 
FILS.H., STAMFORD Parallel Post, TRUMBULL 
The Oyster Club, mystic 
Max's Oyster Bar, WEST HARTFORD 
Stowe’s, WEST HAVEN 
Muse by Jonathan Cartwright, WASHINGTON BEST ASIAN ; 
Gaspor’s, NEW LONDON Pho Saigon, Bridgeport 
SEP Oyster Co., mystic 
Acqua, WESTPORT 


The Whelk, WESTPORT 
Lenny and Joe’s Fish Tale, MULTIPLE LOCATIONS 


BEST HOTEL DINING 


Artisan, SOUTHPORT 

Heirloom, The Study at Yale, NEW HAVEN 
Winvian, MORRIS 

Old Lyme Inn, OLD LYME 

Fresh Salt, Saybrook Point Inn, OLD SAYBROOK 
The Willows, BRISTOL 

Madison Beach Hotel, MADISON 


Harbour House Restaurant at the Inn at Mystic, 
MYSTIC 


EXPERTS’ PICK Vegetarian/Vegan 


G-ZEN 
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3 SUNDAY ONLY 


$1.00 a week delivered to your home 


90% OFF 
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Two easy ways to subscribe 


Call today 1-888-969-0949 


subscribe online 
www.newhavenregister.com/subscribe 


use promo code SAVINGS 


Offer expires 3/31/2016. Valid where home delivery is available. 


*Subscription price includes $4.95 activation fee. New subscribers only! Must not have subscribed in the last 30 days. Effective immediately all home 
delivery subscriptions will include the Thanksgiving Day edition which will be charged to the subscriber's account at $3.00 rate. Also included will be up to 
8 special editions charged to the subscriber's account up to $2.00 for each edition. To opt out of the Thanksgiving Day edition or the special editions, please 
contact customer service up to thirty (30) days after the section has been published. If you do not opt out, the cost of your subscription will not change, but 
the term will be shortened. Effective June 23, 2014 subscription credit will no longer be available during vacation periods. Subscribers going on vacation 
who want to stop delivery should call Customer Service at 1-888-969-0949 to request a vacation stop with delivery resuming upon the date you select for 
a return of service. Subscribers can continue to enjoy their newspaper upon return of service if a vacation pack (up to 2 weeks) is requested. Customer can 
also continue to donate their subscription value to our Newspaper In Education (NIE) program. You may cancel at any time by calling Customer Service. 
When you cancel, you cancel only future charges associated with your subscription. Such cancellation becomes effective at the end of your current billing 
period. You will not receive a refund for the current billing cycle. You will continue to have the same access and benefits of your product for the remainder 
of the current billing period. We reserve the right to issue refunds or credits at our sole discretion. If we issue a refund or credit, we are under no obligation =. 
to issue the same or similar refund in the future. The Publisher reserves the right to change subscription rates during the term of any subscription. Rate = 
é changes may be implemented by shortening the duration of the subscription term. Effective November 9, 2015, all new starts and previous accounts 
. Stopped for more than 30-days without a restart date will be subject to a $4.95 Activation Fee. This fee may shorten the duration of the subscription term. 
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Dinner 7 Days a Week 
Lunch Weds - Sat; Brunch Buffet Every Sunday 
Sunday Brunch Buffet Holiday Parties + Private Dining Room Happy Hour Everyday! 
$29.95 Per Person including Corporate Events + Presentations 50% Off on All Small Plates, 
prime rib, omelette station, Live Music Thursdays & Sundays 4-7PM Beer, Glasses of Wine, 
raw bar and more! and Specialty Drinks 
11:30AM - 2:30PM American Classics - Small Plates - Raw Bar 4:00PM - 6:00PM 
Soups - Salads - Fresh Seafood 
- Chicago Style Prime Steaks - 


141 Washington Street, South Norwalk, CT 06854 
Reservations: (203) 857-1314 - www.WashingtonPrimeCT.com 
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Elm City Soctal offers fun, creative treats like 
duck sliders (above) and seasonal bread pudding (inset). 


A Social Situation 
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THE RECENTLY OPENED ELM CITY SOCIAL IS LIVING UP TO ITS NAME. 


Elm City Social Kitchen & Cocktails 

This summer, downtown New Haven added a new chic eatery to 
its already lengthy lineup and from the minute we heard about the 
opening—which replaced a former favorite of ours, Briqg—we were 
intrigued. Would the latter maintain the former’s hip, shareable 
menu? More importantly, would it capitalize on the building's rooftop 
deck, the most unexpected outdoor dining space we had discovered 
in the Elm City. 

Three visits have assuaged all our fears. Yes, the menu is perfect for 
sharing with friends and also allows for a traditional dinner, which 
was more difficult in the former iteration where full plates were lim- 
ited. And thankfully yes, the deck is still in use during the warm 
months, plus there are plenty of other smartly designed dining spaces 
at the bar, in the dining room or the upstairs lounge. 

Elm City Social opened its stately wooden doors in July after a 
substantial renovation that resulted in a sleek, richly detailed interior 
akin to those found in cosmopolitan locales, making the space itself 
one of the most memorable aspects of a visit. 

A minimalistic reservation booth greets diners in the restaurant's 
foyer before heading into the narrow bar. Slate tiles cover the bar top 
and texture the walls, pendant lighting casts a sultry glow and im- 
ages of New Haven feature prominently. High-top tables surround 
the bar, ideal for a happy hour meet-up, or there are select tables at 


the front of the room that sit under the stars when the floor-to-ceiling 
windows are opened. 

A long hallway leads through the bar, past the open bathrooms 
(visually interesting with cast-iron doors and trough sinks) to the 
dining room where white linen table clothes, booth seating and large 
chandeliers create a distinctly modern aesthetic. Upstairs, velvet sofas 
offer additional seating and schmoozing space. 

But it’s the fresh food and cocktail program at Elm City Social that 
has generated buzz. Chef John Brennan, formerly executive chef at 
Plan B Burger Bar, is at the reins here, and that means innovative up- 
scale pub-friendly fare. Plates run the gamut from small snacks to full 
entrées, and a recent visit saw our group of four picking and choosing 
from multiple menus until our table in the dining room was full. 

Two servings of warm, creamy deviled eggs off the “Tastes to Tem- 
per Your Temper” menu whetted our appetites before we dove into an 
array of flavors off the “Social Plates” menu. 

Parmesan-dusted zucchini chips were lightly fried and binge- 
worthy when dipped in smoked aioli. Farmbird lollipops (Elm City 
Social’s take on wings) packed a considerable punch from the sri- 
racha buffalo, Thai peanut and herb marinade—the heat lingers in 
your mouth, but is cut beautifully by buttermilk ranch dressing. 
These lollipops are not for kids, but we love em. (We've ordered 
them on every visit!) 
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The pumpkin cheddar 
pierogi at Elm City Social. 





Baked brie wrapped in a flaky pastry 
oozed invitingly and played well with red on- 
ion marmalade, rum caramel candied pecans 
and fruit on grilled baguettes. Duck sliders 
were juicy on brioche buns, Brussels sprouts 
and bacon paired in a traditional and perfect 
combination, and chicken and waffles sam- 
mies (served at lunch) with blueberry jam, 
fresh basil and peppercorn maple syrup har- 
kened to the comfort food of the South. 

There were quite a few unusual options on 
the menu as well including duck in a jar (re- 
tired for the season at this point, but worth a 
try for the brave when it comes back around). 
Served in a mason jar, duck confit is layered 
with marshmallow fluff on baguettes. Though 
it gets points for creativity, the addition of the 
fluff proved too sweet for our table. 
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The dessert menu is rather limited but the 
choices are delightful. Round out your meal 
with a smores pot de creme, to be devoured 
with graham crackers, apple pie egg rolls or 
a seasonal bread pudding. There are several 
post-meal cocktails to choose from as well, 
but that’s just the beginning (okay, techni- 
cally “the end”) of the beverage options. 

At Elm City Social, the cocktail menu is 
as thought out and inventive as the food. An 
entire page is dedicated to alcoholic beverag- 
es including standout cocktails like Sazerac, 
an absinthe dream. There are plenty of beers, 
wines and punches to choose from including 
the Elm City Rum Punch made with Beach 
Bar Rum, lemon and lime sherbet and teapot 
bitters. One of our favorites: The refreshing 
Rubber Ducky, concocted with citra hop-in- 


From left to right: Zucchini 
chips; chef John Brennan; 
the Rubber Ducky cocktail. 


fused New Amsterdam gin, basil, grapefruit, 
lemon and sparkling water and served with a 
whimsical duck floating in the glass. 

Elm City Social is well-named, as this is 
a destination that encourages you to visit 
with friends. Thoughtfully crafted in terms 
of menu, vibe and atmosphere, the experi- 
ence here is what you expect of a hip, big-city 
restaurant that appeals to those looking for 
a place to cap a work week as well as anyone 
hungry for upscale, creative cuisine. 

Ambiance - Chic and modern with high- 
end details, Elm City Social is ideal for a din- 
ner date or happy hour. When the weather is 
warmer, the front of the restaurant is open 
for streetside dining al fresco while the roof- 
top deck is a cool retreat that is among the 
happening spots in town. 

Service — Service is excellent, whether 
stopping by on a bustling Friday night or 
having a lazy afternoon lunch. Servers are 
knowledgeable, polite and seem invested 
in the restaurant and menu. Specials aren't 
rattled off in a single breath, but explained in 
order to entice. 

Food - Chef Brennan’ creativity perme- 
ates the menu; comfort food is elevated at 
Elm City Social with house-made ingredi- 
ents and unusual flavor combinations from 
sweet to savory and spicy to subtle. There are 
small- and large-plate options to satisfy every 
palette, so whether you choose to share with 
the table or keep it all for yourself, expect to 
walk away happily satisfied. 

266 College St., New Haven, (475) 441-7436, 
elmcitysocial.com. Mon.-Sat. 11:30 a.m. to 1 
a.m., Sunday 10 a.m. to 1 a.m. Appetizers $5- 
$15, dinner entrées $19-$29, desserts $7-$8. | KH. | 
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The Rooster Company in Newington has 
hit a culinary jackpot with a menu firmly fo- 
cused on poultry. 

Opened by husband-and-wife team Ken- 
neth and Jamie Ward, the heart and soul of 
the menu is rotisserie chicken. Each bird is 
organic, pasture-raised, antibiotic-free and 
sourced to a farm in Pennsylvanias Amish 
country (the particular farms are prominent- 
ly listed on a blackboard). “I brine organic 
chicken, then let them air dry in the cooler to 
encourage the skin to roast crispy,’ Kenneth 
Ward says. “I season the outside with a dash 
of custom blend spices, then cook in small 
batches in a rotisserie oven on spits where the 
chickens self-baste in deliciousness. I truly be- 
lieve it is the best way to have chicken.” 

You can order these rotisserie chickens 
whole or by the half pound, or choose the 
chef’s plate, which includes a half chicken 
served with paté, cracklings and leg confit. 
We opted for the chef’s plate on a recent vis- 
it—the bird itself was tender and moist with 
a no-frills-necessary, highly addictive flavor. 
Though portions were generous, we made 
things easier for the dishwasher by leaving 
nothing but bones on the plate. 

Additional offerings include dishes like 
curried chicken pot pie (made with root veg- 
etables, coconut milk and ground pasticcios), a 
variety of confit chicken wings and chicken leg 
confit served with brussels sprouts and sweet 
potato polenta. For compelling non-chicken 
options, there are dishes such as house-cut 
steak, organic salmon and beef meatball sliders. 

Kenneth Ward is a chef whose creations 
are not new to Connecticut diners. He was a 
cofounder of the popular Plan B Burger res- 
taurants and served as executive chef at Billy 
Grants Restaurant Bricco in West Hartford, 
which is where his chicken culinary dreams 
took flight. “At Bricco, I loved working with 
local and seasonal products, which lead my 
thoughts to wanting to open an everyday farm- 
to-table-type restaurant,” he says. “I found my- 
self eating chicken everyday as a healthy pro- 
tein and, at some point, a light bulb went off. “ 


While the name Rooster Company might 
evoke images of a fast-food-style restaurant 
with a takeout counter and paper plates (like 
Chick-Fil-A), the reality is quite different. 
The Rooster Company is on Newington 
main drag within a large casual bar and res- 
taurant similar to the upscale-but-casual am- 
biance found at Plan B restaurants. During 
our visit on a Friday afternoon in November, 
a crowd of rooster regulars enjoyed an early 
happy hour and bar bites. 

The craft beer offerings are another high- 


Steak on a Rock, 


Lisboa Restaurant, Waterbury 


Its time to. get 
stoned— or at least for 
your steak it is. This 
beloved family-owned 
restaurant with a 
neighborhood vibe and 
a slow-food philosophy 
offers a prime version 
of one of the most siz- 
zling examples of Por- 
tuguese cuisine: steak 
on a rock. 

The dish consists of a 
New York Strip of steak 
that arrives raw on your 
table atop a hot granite 


Bo0 About ° 





light of the venue. The draft list usually in- 
cludes hard-to-find Connecticut beers from 
New England Brewing Co., Kent Falls Brew- 
ing Co. and others. 

All told, Rooster Company offers delicious 
comfort food dishes with gourmet flavors at 
affordable prices. It is a wonderful alternative 
to the standard burger bar or steak house. 
The words prominently featured on the res- 
taurant’s website say it all: “Winner, winner 
chicken dinner’ 

(860) 757-3969, roostercompany.net | €.0.| 








slab. It's up to you to cook the steak on the granite. The meat is accompanied by rice and 
fried sliced potatoes, which is another delightful Portuguese specialty that tastes like a 
hybrid of potato chips and French fries. There is also steak sauce and salt that you allow 
you to season as you see fit. In fact, the whole dish is prepared as you wish, giving guests 
complete control as to how cooked the steak is. It also puts your culinary prowess to the 
test; for those who are better at consuming than preparing food (like this author), it may 
take a few tries to cook the steak in a desired manner. 

For those more skilled, the dish is a great chance to experience a fun and authentically 


ethnic piece of cuisine. 
(203) 754-0789, lisboarestaurant.com 


| £.0. | 
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BY ERIK OFGANG 


For three generations the Baker family has been helping quench 
the thirst of people in Connecticut and parts of Massachusetts and 
New York with Crystal Rock bottled water. Now the Baker brothers— 
Jack, David and Peter—are offering a product some hail as holy water: 
distilled spirits. 

Last summer, the Litchfield Distillery began sharing the distinc- 
tive, will-definitely-put-hair-on-your-chest product of its stills with 
customers and opened the doors of its impressive production facil- 
ity on Bantam Road in Litchfield. The fledgling operation is one of a 
growing number of small-batch distilleries popping up in Connecti- 
cut and elsewhere as the craft distilling industry follows on the heels 
of the craft beer and local food movement. 

The distillery currently offers two types of bourbon and a gin, all 
made from primarily Connecticut-grown ingredients, with plans to 
expand its line to include a cream liqueur, barrel-aged gin and oth- 
er products. The current Litchfield Distillery spirits are available at 
many restaurant and liquor stores throughout the state. Distribution 
is also beginning in New York and Massachusetts. 

The Baker brothers conceived of the distillery a few years ago. Be- 
cause of their background in the beverage business, they were look- 
ing to diversify their offerings. David was a longtime spirit enthusiast 
and they saw that bourbon was becoming more and more popular. 

To launch the business they enlisted James McCoy as head distiller. 
McCoy has a Masters degree in distilling and brewing from Heriot- 
Watt University in Scotland, and together with the Bakers, developed 
early recipes with an emphasis on local products. 

“Ninety-five percent of our mash bill is Connecticut grain,” McCoy 
says. The only agricultural product the distillery consistently uses that 
is not grown in Connecticut is malted barley because the state does 
not yet have a maltster. 

To be a bourbon, a spirit must be made in the United States (the 
same way scotch must be made in Scotland), it must be at least 51 
percent corn-based, has to be aged in new oak charred barrels and 
must be distilled and bottled at specific proofs. 

The Litchfield Distillery Batchers’ Bourbon Whiskey uses corn 
grown at Lion Rock Farm in Sharon; its ingredients are 75 percent 
corn, 23 percent rye and 2 percent barley. The bourbon, which retails 
for $45, is aged in charred bourbon barrels, which results in an am- 
ber-colored drink with vanilla and butterscotch notes and a smooth 
taste with a subtle peppery finish. 

The Batchers’ Gin, $35, is a compelling take on the drink made 
with juniper and various botanicals. “I think our gin is a simple gin,” 
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Litchfield Distillery Taps New Market 


says David Baker. It is designed to appeal to a wide range of drinkers 
and it does: slightly on the sweet side, it has the classic gin juniper and 
citrus flavors to provide easy drinking opportunities without sacrific- 
ing complexity. 

The distillery also offers Batchers’ Double Barreled Bourbon Whis- 
key. For this whiskey, the distillery purchased already aged bourbon 
and then re-barrel aged it to add additional layers of flavor. The re- 
sulting eight-year bourbon sells for $75. 

A big part of the distillery’s business thus far has been tourism. 
Crowds flock for tours from locations well beyond Litchfield. Many 
of these customers are brewery and wine trail enthusiasts who have 
crossed over to the distilling world, but others are pure spirit fans. 

The distillery offers tours on Saturdays on the hour from 11 a.m. 
to 6 p.m., and Sundays from 11 a.m. until 5 p.m. During the week, 
casual tours are offered by appointment or by chance, for those who 
happen to be passing through when there is someone working on the 
distillery floor. 

The tours offer insight into the world of distilling and a close-up 
look at the wacky mad-scientist instrumentation the process requires. 
Litchfield Distillery has an impressive tasting room that has a warm, 
ski lodge feel, complete with a crackling fire. The German-made 
still that is the centerpiece of the distillery is itself a contraption that 
wouldn't be out of place in an episode of “Doctor Who.’ The tour and 
tasting are free but guests can purchase bottles. 

Other Connecticut distilleries include Waypoint Spirits (which 
opened in Bloomfield earlier this year), Westford Hill Distillers and 
Elm City Distillery in New Haven. There are also several companies 
that bottle and sell spirits that are produced out of state. 

Jack and David expect the number of distilleries to increase but 
there are still hurtles to opening an operation in Connecticut. For 
instance, they were involved with lobbying efforts to allow distilleries 
to sell bottles following tours. Unlike in some other states, distilleries 
in Connecticut cannot offer cocktails on site. 

Similar legal hurdles had to be overcome by breweries. Two Roads 
Brewing Co. in Stratford was instrumental in changing state law to 
allow breweries to sell beer directly to customers, and it was only last 
summer that bars and restaurants in Connecticut were permitted to 
sell growlers of beer. 

In the meantime, the Bakers believe that more and more people 
are catching the distilling spirit—or spirits. “There is a trend toward 
more distilleries,’ Jack says. “There's like 60 distilleries in New York 
and maybe a handful here at different levels of production. But they'll 
be sprouting up like breweries soon.” 





Batchers’ Double Barreled 

Bourbon Whiskey, an eight- 

year bourbon derived from an 
already-purchased aged bourbon 
and then re-barrelled and aged 

to add more layers of flavor—one 

of the offerings from Litchfield 
Distillery’s owners Jack Baker, James 
McCoy and David Baker (opposite 
page, seated on barrels). 
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Fairfield County 


Aranci 67 ¢ /talian Excellent Sorrento-style Italian food made 
by the former chef at Le Fontane. Menu includes best-in-class 
pasta dishes. ¢ 7 Main St., Georgetown (Redding), (203) 587- 
1300 (aranci67.com). Closed Tues. D L (Sat.-Sun.), $$, WA 

Artisan © New England A farm-to-table restaurant with New Eng- 
land-inspired seasonal cuisine. © 275 Old Post Rd., Southport, 
(203) 259-2800 (artisansouthport.com). Open daily. LD, $$, WA 

Bar Sugo  /talian This beloved Italian restaurant bills itself as 
the place where “modern Italian meets peasant food.” That 
philosophy shines through in its delicious offerings. ¢ 102 Wall 
St., Norwalk, (203) 956-7134 (barsugo.com). Closed Mon. D SB, 
$$, WA 

Bernard’s @ French Consistently serving perfectly executed 
seasonal entrées in an elegant country setting. Wine Spectator 
Award of Excellence. © 20 West La., Ridgefield, (203) 438-8282 
(bernardsridgefield.com). Closed Mon. L (Tues.-Sun.) D SB, $$$, 
E, WA 

Bloodroot © Vegetarian Offers a seasonal menu that might 
include Vietnamese summer rolls, the Bloodroot burger and 
Mexican mole. © 85 Ferris St., Bridgeport, (203) 576-9168 
(bloodroot.com). Closed Mon. L (Tues., Thurs.-Sat.) D SB, $$, WA 

Bobby Q’s Bodacious Barbeque & Grill © Barbecue The real 
deal: BBQ nachos, baby-back ribs, the brisket Reuben, burnt 
ends and lots more. ¢ 42 Main St., Westport, (203) 454-7800 
(bobbyqsrestaurant.com). Open daily. EL D, $$, E, WA 

Brick + Wood ¢ Pizza/Italian This artisan pizza emporium offers 
some of the best Napolitano-style pizza in the state. ¢ 1275 Post 
Road, Fairfield, (203) 939-1400 (lovelifeandpizza.com). Closed 
Mon. L, D, $$ 

The Capital Grille ¢ Steak Located in the heart of downtown 
Stamford this classic-style steakhouse serves dry-aged por- 
terhouse as well as creative seafood dishes like citrus-glazed 
salmon. @ 230 Tresser Blvd., Stamford, (203) 967-0000 (the- 
capitalgrille.com). Open daily. L (Mon.-Fri.) D, $$$, E, WA 

Cesco’s Trattoria © /talian Chef Aldo Chiamulera’s new restau- 
rant is a sophisticated riff on an Old World country villa. Wine 
Spectator Award of Excellence. ¢ 25 Old Kings Hwy., Darien, 
(203) 202-9985 (cescostrattoria.com). Open daily. LD, $$$, WA 
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Char ¢ American A contemporary American restaurant that has a 
menu that changes seasonally and sources local meats, produce 
and cheese whenever possible. © 2 South Water St., Greenwich, 
(203) 900-1100 (charct.com). Open daily. L (Mon.- Fri.) D $$ 

Coromandel Cuisine of India © Indian A wide range of tasty Indi- 
an fare is served in a small, tastefully done space. ¢ 25-11 Old 
Kings Hwy. N., Darien, (203) 662-1213: Coromandel Bistro, 86 
Washington St., Norwalk, (203) 852-1213; 68 Broad St., Stam- 
ford, (203) 964-1010; 17 Pease Ave., Southport, (203) 259-1213 
(coromandelcuisine.com). Open daily. L D SB, $$, WA 

Crave 52 © American Dishes like eggplant stack, fish tacos, the 
Crave 52 Burger, meatball and lobster ravioli are served in an at- 
mosphere that provides a seamless extension from elegant din- 
ing into a stylish, attractive bar setting. ¢ 52 Sanford St., Fair- 
field, (203) 292-8080 (crave52.com). Open daily. LD SB, $$, WAE 

Da Pietro’s Restaurant ¢ /talian Chef Pietro Scotti prepares critical- 
ly acclaimed cuisine. In particular, he’s known for his homemade 
pasta, seafood, meats and game, as well as his signature sauces. 
e 36 Riverside Ave., Westport, (203) 454-1213 (dapietros.com). 
Closed Sun. L (Mon.- Fri.) D, $$ 

Dolce Cubano © Cuban A high-energy good time at this water- 
front stunner. On the menu: Havana Buffalo wings, grilled oysters 
with tequila and sage butter and classic Spanish paella. © 78 
Southfield Ave., Westport, (203) 817-0700 (dolcecubano.com). L 
D SBLS, $$ 

Elm ¢ American World-class chef Brian Lewis makes culinary 
magic here—with the freshest local, top-quality ingredients— 
in an elegant minimalist environment. And there’s a great Sun- 
day brunch. © 73 Elm St., New Canaan, (203) 920-4994 (elm- 
restaurant.com). Closed Monday. D SB, $$$, WA [%&%&* 11/13] 

The Fez © Moroccan \n addition to excellent Moroccan fare—with 
small plates (kabobs, falafel salad) and large (slow-braised lamb 
shank, swordfish tagine)—The Fez serves up equally as eclectic 
live music nightly. ¢ 227 Summer St., Stamford, (203) 324-3391 
(thefez1.com). Open daily. L (Mon.-Fri.) D LS, $$ 

Fin © Japanese Specializes in fresh, imaginative sushi and au- 
thentic Japanese cuisine. © 1253 Post Rd., Fairfield, (203) 255- 
6788; 219 Main St., Stamford, (203) 359-6688 (fin-sushi.com). 
Open daily. LD LS, $$, WA 


Fairfield 
Hartford 
Litchfield 
Middlesex 
New Haven 
New London 
Tolland 
Windham 





F.1.S.H.¢ Seafood This mod-elegant restaurant features a variety 
of excellently prepared seafood favorites and a special section 
of the menu that lets you choose your fish and how it’s cooked. ¢ 
245 Bedford St., Stamford, (203) 724-9300 (fishstamford.com). 
Open daily. L (Mon.-Thurs.) D, $$$, WA [ee 7/14] 

Frank Pepe Pizzeria Napoletana © Pizza While world-famous 
white clam pizza is the standout, just about any pie here is 
worth the wait. ¢ 238 Commerce Dr, Fairfield, (203) 333-7373. 
59 Federal Rd., Danbury, (203) 790-7373 (pepespizzeria.com). 
Open daily. LD, $, WA 

Gabriele’s Italian Steakhouse ¢ /talian Gabriele’s is large and 
luxe, so are the steaks, which include filet mignon served on 
the bone, Wagyu and bone-in porterhouse. © 35 Church St., 
Greenwich, (203) 622-4223 (gabrielesofgreenwich.com). Open 
daily. D, $$$ 

Geronimo Tequila Bar & Southwest Grill © Southwestern Fu- 
sion A mix of traditional Native American, Mexican, Spanish 
and Anglo-American fare, with bold flavors and authentic ingre- 
dients. © 2070 Post Rd., Fairfield, (203) 955-1643 (geronimoba- 
randgrill.com). Open daily. LD LS, $$ [%&% 7/13] 

Hoodoo Brown Barbeque © American This laid-back barbecue 
bar and restaurant features a delicious blend of Texas, Kansas 
City, Carolina and other styles that will leave you craving more. 
e 967 Ethan Allen Hwy., Ridgefield, (203) 438-6033 (hoodoo- 
brownbbq.com). Closed Mon. D $$ WA 

Joseph’s Steakhouse © American Known for a New York-style 
steakhouse experience with gems such as prime dry-aged beef. 
e 360 Fairfield Ave., Bridgeport, (203) 337-9944 (josephssteak- 
house.com). Open daily. L (Mon.-Fri.) D, $$$, WA 

l’escale @ French A stylish, romantic dining room overlooking 
Greenwich Harbor that serves superb Provencal cuisine. ¢ 500 
Steamboat Rd., Delamar Greenwich Harbor, Greenwich, (203) 
661-4600 (lescalerestaurant.com). B L D LS SB, $$, WA 

The Local Kitchen and Bar © American Craft beer is the name 
of the game here with more than 30 lines including rare local, 
national and international gems. There is also a full menu of 
classic American cuisine. © 68 Washington St., Norwalk (203) 
957-3352 (sonolocal.com); 85 Mill Plain Rd., Fairfield, (203) 
955-1919 (fairfieldlocal.com). Open Daily. L D, $$, WA 


ing every restaurant in the state; omission is not intended to reflect upon the quality of an establishment. The listings include restaurants we know and love, and those recommended to us by our readers. Advertisers are 
guaranteed inclusion in the month they advertise. Restaurants reviewed after January 2013 are listed with our critic’s ratings (poor; fair; * good; *%* very good; * *« %*& superior; ***« + extraordinary). Average entrée 
prices are based on dinner entrées: $— inexpensive (under $15). $$ moderate ($15-$25): $$$— expensive (over $25). This guide is updated regularly, but it is suggested that prices and hours be verified by phone. B 
(Breakfast); L (Lunch); D (Dinner); LS (Late Supper); SB (Sunday Brunch); E (Live Entertainment); WA (Wheelchair Access) 


| JANUARY 2016 CONNECTICUT 53 | 


Thank you to everyone who voted for us. 
We are honored to serve you for 10 fantastic years! 


@oyalatsrad(eeiait-let-r4i ar 
2016 Reader’s Choice Poll Winner: 


*Best Italian in CT* 
WINNERI!! 


a Best Overall Restaurant in CT 
Runner Up 
hest restau 


ATIC AA; ail 
PONNECTICUT MAS 


Best Desserts Best Lunch 
Runner Up Runner Up 


203-426-0805 


97 South Main Street, Newtown 
CONTEMPORARY ITALIAN BISTRO www.salepeperestaurant.com 
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Little Pub © American Great food, generous drinks, seasonal 
menus and a lively pub atmosphere where you'll feel right at 
home. © 59 Ethan Allen Hwy., Ridgefield, (203) 544-9222 (little- 
pub.com). Open daily. L D, $$ 

Market Place © American Featuring American farm-to-table cui- 
sine with a locally sourced menu. 33 Mill Plain Rd., Danbury, 
(203) 616-5836 (marketplacedanbury.com). Open daily. L D LS, 
$$, WA 

Match © American The tarm-fresh, seasonal menu at this up- 
scale SONO restaurant changes daily but always offers some- 
thing intriguing. © 98 Washington St., South Norwalk, (203) 
852-1088 (matchsono.com). Open daily. D L (Wed.-Fri.), $$$ 

Ondine © French Serves French dishes such as duck foie gras 
with rhubarb-and-fig compote. One of the classic Fairfield 
County restaurants. © 69 Pembroke Rd. (Rte. 37), Danbury, 
(203) 746-4900 (ondinerestaurant.com). Closed Mon.-Tues. D 
SB, $$$, WA 

Paloma © Latin A high-energy Latin-inspired restaurant and 
gathering place located in Stamford’s Harbor Point neighbor- 
hood overlooking the marina.e 15 Harbor Point Rd., Stamford 
(203) 998-7500 (palomagrill.com). Closed Mon. L D SB, $$, WA 

Pho Vietnam © Vietnamese A family-owned restaurant serving 
authentic Vietnamese food with fresh produce, choice meats 
and seafood. © 56 Padanaram Rd., Danbury, (203) 743-6049 
(rivebistro.com). Open daily. L D, $$, WA 

Positano Ristorante ¢ /talian This restaurant has been owned 
and operated by the Scarpati family for more than fifteen years. 
Owner and chef, Giuseppe Scarpati, was born on the island of 
Ponza, Italy, and his cuisine focuses on all-natural cooking, with 
fresh fishes, meats, fruits, vegetables, and aromatic herbs. 27 
Powers Court, Westport, (203) 454-4922 (positanosrestaurant- 
westport.com). Closed Mon.-Tues. L D SB, $$, E [4% % 12/15] 

Redding Roadhouse © American This cozy, classic-style pub fea- 
tures seafood and meat classics as well as an assortment of 
artisan cheeses, a good beer list and specialty cocktails. © 406 
Redding Rd., Redding, (203) 938-3388 (thereddingroadhouse. 
com). Open daily. LD SB, $$, E, WA 

The Spinning Wheel © American Enjoy a quintessentially New 
England-inspired menu with seasonal specials, local and 
homegrown accents, and modern adaptations of traditional 
comfort dishes. This classic style pub has 12 types of beer on 
tap, a rum-inspired drink menu and is housed within a newly 
renovated historic saltbox style house that dates back to 1742. 
e 109 Black Rock Tpke., Redding, (203) 664-4000 (swredding. 
com). Open daily. L (Thurs.-Sat.) D $$$, WA 

Tazza Osteria © /talian Try favorites like grilled octopus, hanger 
steak, meatballs and brick oven pizza in a modern and trendy 
atmosphere. © 116 Post Rd., Fairfield, (203) 292-8810 (tazza- 
osteriabar.com). Open daily. L (Mon.-Sat.) D, $$, 

Tequila Mockingbird © Mexican The food here is made with tra- 
ditional ingredients when possible, including imported chiles. 
Tequila is taken seriously as well, with bartenders receiving 
tequila training in Mexico. © 6 Forest Street, New Canaan, (203) 
966-2222 (tequilamockingbirdnc.com). Open daily. D, $$ 

Terra Sole © /talian This cheese and wine bar features authen- 
tic Italian cuisine, with locally grown and whenever possible, 
organic produce, fish and meat as well as a 200-plus bottle 
wine list. © 3 Big Shop Lane., Ridgefield, (203) 438-5352 (terra- 
soleridgefield.com). Open daily. LD, $$ 

Uberti’s Fish Market ¢ Seafood Specialties include fish-and- 
chips, stuffed scallops, lobster rolls and deep-fried lobster at 
this seafood market. © 88 Ferry Blvd., Stratford (203) 377-1429. 
Open daily. L D, $$, WA 

Sal e Pepe Contemporary Italian Bistro © Northern Italian Of- 
fers superb cuisine with a contemporary flair, from fresh pas- 
tas and sauces to unique specials and classics with a modern 
twist. © 97 South Main St., Newtown, (203) 426-0805 (salepe- 
perestaurant.com). Open daily. LD, $$, WA 

Vespa ¢ /talian Upscale Italian dining with a frequently chang- 
ing menu that utilizes local ingredients. © 2 Post Rd., Westport 
(203) 557-9057 (vespawestport.com). D (Mon.-Sun.), $$, WA 

Wafu Asian Bistro ¢ Asian Upscale dining with a frequently 
changing menu that utilizes local ingredients. © 3671 Post Rd., 
Southport (203) 254-2288 (wafuasianbistro.com). Open daily. 
LD, $ 

Walrus + Carpenter © Barbecue Sink your teeth into the bar- 
becue offered at this sleek eatery in the Black Rock section of 
Bridgeport. The customer favorite is the Notorious P.|.G, ¢ 2895 
Fairfield Ave., Bridgeport (203) 333-2733 (walruscarpenterct. 
com). Open daily. LD, $$ WA 

Washington Prime © American The \and and sea menu has ele- 
ments of Americana with cross-cultural influences. The restau- 
rant also boasts an impressive beverage program. © 141 Wash- 
ington St., South Norwalk, (203) 857-1314 (washingtonprimect. 
com). Open daily. L (Wed.-Sun.) D, $$ WA 


Hartford County 


Abigail’s Grille and Wine Bar ¢ American A completely remod- 
eled 1780 tavern blending classic charm with upscale casual 
dining. Try Gorgonzola-topped pork chops or cedar-plank Atlan- 
tic salmon. @ 4 Hartford Rd., Simsbury, (860) 264-1580 (abi- 
gailsgrill.com). Open daily. L (Mon.-Fri.) D SB, $$, WA 

Artisanal Burger Company © American Gourmet burgers are the 
specialty here but they are only the beginning of the culinary de- 
lights diners will experience at the restaurant. ¢ 1436 Pleasant 
Valley Rd., Manchester, (860) 644-0046 (artisanalburgercom- 
pany.com). Open daily. LD LS, $$, WA [%&*«% 5/15] 

@the Barn © American This 170-seat, 4,000 square foot ultra- 
Sleek steak house and wine bar features multiple dining areas, 
Steaks, seafood, small plates and a wine list selected by a cer- 
tified sommelier, as well as a wide array of martinis, specialty 
cocktails and craft beers. ¢ 17R E. Granby Road, Granby (860) 
413-3888 (atthebarngranby.com). LD (Tues. - Sun.) $$, WA 

A Vert Brasserie ¢ French Owned by two chefs who in recent years 
have been making the Connecticut foodie world sit up and take 
notice, this restaurant offers beautiful food combined with imagi- 
nation, perfectionism and zest. ¢ 35 LaSalle Rd., West Hartford, 
(860) 904-6240 (avertbrasserie.com). Open daily. L D, LS, $$, WA 

Barcelona Restaurant & Wine Bar ¢ Spanish Mediterranean Barce- 
lona’s newest location in a popular line of hip, European-style res- 
taurants. ¢ 971 Farmington Ave., West Hartford, (860) 218-2100 
(barcelonawinebar.com). Open daily. L (Mon.-Sat.) D LS, $$, E, WA 

Bear’s Smokehouse Barbecue © Barbecue Let your inner bear 
roar at these finger-lickin’ good Kansas City-style barbecue joints 
owned by competitive eating champion Jamie McDonald. © 89 
Arch St., Hartford, (860) 724-3100; 2152 Poquonock Ave.,Windsor, 
(860) 999-3834 (bearsbbg.com). Open daily. L D, $$, WA 

Carbone’s Kitchen ¢ /talian Established in 2012, this casual- 
dining little brother to Carbone’s Ristorante uses fresh and local 
ingredients to prepare old-school Italian classics. © 6 Winton- 
bury Mall, Bloomfield, (860) 904-2111 (carboneskitchen.com). 
Open daily. L (Mon.-Fri.) D, $$, WA 

Carbone’s Ristorante © /talian This old-school, fine-dining 
Italian restaurant was established in 1938 and has survived 
as long as it has for a reason. Dishes include lobster risotto, 
grilled veal chop and eggplant, chicken and veal parmigiano. 
588 Franklin Ave., Hartford, (860) 296-9646 (carbonesct.com). 
Closed Sun. L (Mon.-Fri.) D, $$$, WA 

Cavey’s Restaurant © /talian/French Choose from handmade 
pasta and house-cured salami in the Northern Italian restaurant 
upstairs, or soufflé and buttery foie gras in the luxurious French 
restaurant downstairs. Enjoy a cocktail with some light jazz in a 
casual lounge while you decide.e 45 E. Center St., Manchester, 
(860) 463-2751 (caveysrestaurant.com). Closed Mon. D, $$, E, WA 

Confetti © /talian Offers Italian-American cuisine with a celebra- 
tory vibe. Also caters and operates the Big Red Truck food truck. 
e 393 Farmington Ave., Plainville, (860) 793-8809 (idinecon- 
fetti.com). Closed Mon. & Tues. D (Wed.-Sun.) SB, $$ 

Firebox © New American Firebox boasts a seasonal, Connecticut 
farm-inspired menu including seared Stonington scallops and Con- 
necticut farm-raised lamb. ¢ 539 Broad St., Hartford, (860) 246- 
1222 (fireboxrestaurant.com). Open daily. L (Mon.-Fri.) D, $$, E, WA 

First & Last Tavern © /talian Offers authentic Italian cuisine 
such as salads, pastas and brick oven pizzas in a casual at- 
mosphere. @ 939 Maple Ave., Hartford, (860) 956-6000; (bakery 
cafe) 920 Maple Ave., Hartford, (860) 956-7000; 26 West Main 
St., Avon, (860) 626-2000; 32 Cooke St., Plainville, (860) 747- 
9100 (firstandlasttavern.com). Open daily. LD, $$, WA 

Fleming’s Prime Steakhouse & Wine Bar ¢ American A premier 
destination for prime meats and chops, fresh fish and poultry, 
with a sophisticated wine list. ¢ Blue Back Square, 44 South 
Main St., West Hartford, (860) 676-WINE (flemingssteakhouse. 
com). Open daily. D, $$, WA 

Frank Pepe Pizzeria Napoletana @ Pizza While world-famous 
white clam pizza is the standout, any pie here is worth the wait. 
e 1148 New Britain Ave., West Hartford, (860) 236-7373; 221 
Buckland Hills Dr., Manchester, (860) 644-7333 (pepespizzeria. 
com). Open daily. L (Mon.-Fri.) D, $, WA 

GoldBurgers ¢ Burgers The big (with a capital B) juicy specialties 
at GoldBurgers are all made with locally sourced beef and include 
the venue’s namesake, the GoldBurger, a monster of a burger 
made with two patties and crowned by potato chips. ¢ 1096 Main 
St., Newington, (860) 665-0478. Open daily. L D, $, WA 

Grants Restaurant, Bar & Patisserie * Continental A West 
Hartford institution serving inventive dishes like braised lamb 
shank, pistachio-crusted Idaho trout and chocolate-caramel 
opera cake. © 977 Farmington Ave., West Hartford, (860) 236- 
1930 (billygrant.com). Open daily. L (Mon.-Sat.) D, $$, WA 

Majorca @ Spanish Named for a Spanish island in the Mediterranean 
Sea, this modern Hartford restaurant offers tapas and well-prepared 
dishes like duck confit. ¢ 2074 Park St., Hartford, (860) 231-1003 
(majorcact.com). Open daily. L (Thurs.-Sun.) D, $$, WA [4% 10/15] 
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dining guide 


Max Downtown © American Features global cuisine, chophouse clas- 
Sics, a fine wine list and lighter fare in the tavern. Wine Spectator 
Award of Excellence. © 185 Asylum St., Hartford, (860) 522-2530 
(maxrestaurantgroup.com). Open daily. L (Mon.-Fri.) D LS, $$$, WA 

Max Fish ¢ Seafood A lively, upscale fish house serving a daily 
selection of fresh seafood and great steaks. The Shark Bar is more 
casual, offering lighter fare and Max classics in an up-tempo en- 
vironment. ¢ 110 Glastonbury Blvd., Glastonbury, (860) 652-3474 
(maxfishct.com). Open daily. L (Mon.-Sat.) D LS, $$ 

Metro Bis © American The restaurant’s got a lovely new home 
at Simsbury 1820 House, but the focus hasn’t changed—clas- 
sically grounded innovation, seasonally oriented and ever open 
to a playful riff or two. © 731 Hopmeadow St., Simsbury, (860) 
651-1908 (metrobis.com). Closed Sun. L D, $$, WA 

The Mill on the River © American Pan-seared Chilean sea bass and 
pork chop Milanese are tops at this former gristmill. Wine Spectator 
Award of Excellence. ¢ 989 Ellington Rd., South Windsor, (860) 289- 
7929 (themillontheriver.com). Open daily. L (Mon.-Fri.) D SB, $$, WA 

Millwright’s Restaurant ¢ American Tyler Anderson dazzled us for 
years at The Copper Beech Inn. Now, he’s wowing all comers at 
this sparkling restaurant. ¢ 77 West St., Simsbury, (860) 651- 
5500 (millwrightsrestaurant.com). Closed Mon.-Tues. D, $$$, WA 

ON20 © Contemporary French/American Savor panoramic city 
views and sophisticated atmosphere along with sumptuous season- 
al cuisine. © 400 Columbus Blvd., 20th Floor, Hartford, (860) 722- 
5161 (ontwenty.com). L (Mon.-Fri.) D (Wed.-Sat.), $$ (L) $$$ (D), E 

Republic ¢ Gastropub Handcrafted beers, boutique wines and 
small-batch bourbons are offered at this high-end pub. ¢ 39 
Jerome Ave., Bloomfield, (860) 216-5852 (republicct.com). Open 
daily. L (Mon.-Fri.) D LS, $$ [%%*% 10/14] 

Ruth’s Chris Steakhouse © Steak Billed as “the steak that 
speaks for itself” the steaks served here are USDA Prime. In 
addition, the restaurant utilizes locally sourced produce in its 
recipes. © 2513 Berlin Tpke., Newington, (860) 666-2202 (ruth- 
schris.com). L (Sun.) D $$$, WA 

Sayulita © Mexican Named for a Mexican fishing village, this res- 
taurant has a party vibe and uses top-of-the-line ingredients. 
Specialties include a variety of tacos and Ceviche de Playa. 
865 Maine St., Glastonbury, (860) 430-9941 (cantinasayulita. 
com). Open daily. D, L (Sat.-Sun.) $$, WA [&¥* 7/14] 
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Shady Glen © American A dairy bar/restaurant known for cheese- 
burgers and ice cream. © 840 Middle Tpke. E., Manchester, 
(860) 649-4245; 360 Middle Tpke. W., Manchester, (860) 643- 
0511. Open daily. LD, $, WA 

Sorella © /talian A new kid on the block from restaurant pros 
Billy Carbone and Dan Keller, who own Dish across the street. © 
901 Main St., Hartford, (860) 244-9084 (sorellahartford.com). L 
(Mon.-Sat.) D $$, WA 

Tisane Euro-Asian Café ¢ Asian Fusion The diverse menu is 
complemented by over 40 specialty martinis and other specialty 
drinks. Try the Far East nachos, wings trio, Tisane Cobb salad, 
noodle bowls and espresso steak. © 537 Farmington Ave., Hart- 
ford, (860) 523-5417 (mytisane.com). Open daily. LD SB, $, E, WA 

Trumbull Kitchen ¢ American “Global comfort food” is served 
at communal tables at this sophisticated city brasserie. Wine 
Spectator Award of Excellence. ¢ 150 Trumbull St., Hartford, 
(860) 493-7417 (maxrestaurantgroup.com). Open daily. L 
(Mon.-Sat.) D LS, $$, E 

Vinted Wine Bar & Kitchen © Japas This exciting restaurant in 
Blue Back Square serves 68 wines by the glass along with an 
ambitious small-plates menu. 63 Memorial Rd., West Hartford, 
(860) 206-4648 (vintedwinebar.com). Open daily. D, $$, WA 

The Willows ¢ American A suave boite in the Doubletree Hotel 
helmed by star chef Leo Bushey Ill. On the menu: vanilla-poached 
lobster, pot-au-feu and pork tenderloin roulade with sun-dried 
fruit. ¢ 42 Century Dr., Bristol, (860) 589-7766 (doubletree-bris- 
tol.com). Open daily 5 to 10. D, $$$, WA [x *&% 8/13] 

Wood-n-Tap © American Hip, fun eateries known for great burgers 
and great beer. You'll also love the pizza, pasta, salads, nachos 
and sandwiches. @ 99 Sisson Ave., Hartford, (860) 232-TAPS; 
1274 Farmington Ave., Farmington, (860) 773-OPEN; 420 Queen 
St., Southington, (860) 329-0032; 12 Town Line Rd., Rocky Hill, 
(860) 571-9444 (woodntap.com). Open daily. L D LS, $, WA 


Litchfield County 


Arethusa al Tavolo © New American This high-flying country 
restaurant serves sparkling dishes like butter-poached hali- 
but with crab paella, rack of lamb and a glorious reinvention 
of Peking duck. ¢ 828 Bantam Rd., Bantam, (860) 567-0043 
(arethusaaltavolo.com). Open Thurs.-Sun. D, $$$, WA 

Backstage ¢ American Enjoy casual American fare prepared 
from scratch—salads and soups, creative small plates, hand- 
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formed Angus patties on house-baked rolls—and 40 beers on 
tap. © 84 Main St., Torrington, (860) 489-8900 (backstageeat- 
drinklive.com). Open daily. L D LS SB, $$, E, WA 

Carmen Anthony Fishhouse * Seafood & Steak Carmen Anthony 
offers an impressive variety of fresh-only seafood, big Maine 
lobsters (up to five pounds) and thick Black Angus steaks. Wine 
Spectator Award of Excellence. ¢ 757 Main St., Woodbury, (203) 
266-0011. Open daily. L DLS, $$$, E, WA 

Carole Peck’s Good News Cafe ¢ New American Chef Carole 
Peck offers original dishes like warm crab taco and chicken 
tagine. © 694 Main St. S., Woodbury, (203) 266-GOOD (good- 
news-cafe.com). Closed Tues. LD, $$ 

Gifford’s © American Enjoy a melting pot of a menu that features 
the flavors of Thailand, Tuscany, Vietnam, Morroco and France, 
as well as local farm fare. In winter guests can enjoy a fireplace, 
in summer they can eat outside on an awning-shaded dining 
terrace.@ 9 Maple St., Kent, (860) 592-0262 (jpgifford.com). 
Closed Mon.-Tues. D, $$$, WA [*%*«% 6/14] 

Community Table © American Chef Joel Viehland offers a sea- 
sonal menu using only ingredients grown, raised or foraged 
within a 200-mile radius. © 223 Litchfield Tpke., Washington, 
(860) 868-9354 (communitytablect.com). Closed Tues.-Wed. D 
SB, $$, WA 

The Cookhouse © Barbecue “Slo-smoked” baby-back ribs and 
pulled pork are the name of the game here. @ 31 Danbury Rd. 
(Rte. 7), New Milford, (860) 355-4111 (thecookhouse.com). 
Open daily. LD, $$, WA 

The Hopkins Inn © Austrian/American A country inn with an Old 
World atmosphere known for wiener schnitzel, backhend! and 
fresh-caught trout. ¢ 22 Hopkins Rd., Warren, (860) 868-7295. 
Closed Mon. B L (Tues.-Sat.) D, $$$ 

John’s Café ¢ New American A popular spot for New American 
cuisine with a Mediterranean accent: grilled pizzas, ricotta 
gnocchi and salmon with morels. Wine Spectator Award of Ex- 
cellence. © 693 Main St. S., Woodbury, (203) 263-0188 (john- 
scafe.com). Open daily. L (Mon.-Sat.) D, $$, WA 

The Painted Pony © American This cozy spot offers a variety of 
dishes, from prime rib and steak to pasta and pizza. Live en- 
tertainment every Thurs. ¢ 74 Main St. (Rte. 61), Bethlehem, 
(203) 266-5771 (paintedponyrestaurant.com). Open daily. L 
(Mon.-Sat.) D, $, E, WA 

Pastorale ¢ French/Mediterranean Housed in a 1760s Colonial, 
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Pastorale uses local and organic ingredients in dishes like pan- 
seared Idaho rainbow trout, chicken paillard and moules marin- 
iére. © 223 Main St., Lakeville, (860) 435-1011 (pastoralebistro. 
com). Closed Mon. D SB, $$, WA 

Patty’s Restaurant © American A delightful breakfast experi- 
ence with generous portions—the menu is influenced by season 
and might include treats such as raisin French toast or apple, 
walnut and cranberry pancakes. ¢ 499 Bantam Rd., Litchfield, 
(860) 567-3335. Open daily. BL $ 

The Restaurant at Winvian ¢ French Chef Chris Eddy constantly 
changes the menu, using simple and seasonal ingredients accent- 
ed with unusual and fresh findings. ¢ 155 Alain White Rd., Morris, 
(860) 567-9600 (winvian.com). Closed Mon.-Tues. LD, $$$, WA 

River Bistro © Mediterranean Located on the banks of the Housa- 
tonic River, River Bistro offers fine Mediterranean cuisine with a 
Spanish accent. The house specialties include a variety of tapas 
and traditional paella. © 300 Kent Rd., New Milford, (860) 355- 
4466 (riverbistro.net). Closed Mon.-Tues. L (Sun.) D, $$, WA 

Salsa Restaurant ¢ Southwestern Salsa highlights Southwest- 
ern cuisine with house-made mild-to-hot New Mexican-style 
dishes, fajitas, quesadillas and house-made salsas. ¢ 31 Bank 
St., New Milford, (860) 350-0701. Closed Mon. LD, $, WA 

Scarpelli’s © American Since 1936, Scarpelli’s has been offering 
classic comfort foods like chicken parmigiana, meat loaf, fried 
chicken and fish-and-chips. ¢ 865 Migeon Ave., Torrington, (860) 
482-7977 (scarpellisclassiccatering.com). Open daily. B L D, $$, 
WA 

Venetian Restaurant © Classic Italian Enjoy seasonal specials 
and traditional fare like house-made pasta. ¢ 52 East Main 
St., Torrington, (860) 489-8592 (thevenetianrestaurant.com). 
Closed Tues. L (Mon.-Sat.) D, $$, WA 

The Village Restaurant ¢ American A historic pub and res- 
taurant in the heart of Litchfield. Veal Bartalucci, Parmesan- 
and-horseradish-encrusted salmon and cheeseburgers top 
the menu. ¢ 25 West St., Litchfield, (860) 567-8307 (village- 
litchfield.com). Open daily. L D, $$ 

West Street Grill e New American An innovative restaurant with 
a star-studded clientele and menu to match. Serves wild fish, 
handmade pasta and organic salads. Wine Spectator Award of 
Excellence. © 43 West St., Litchfield, (860) 567-3885 (west- 
streetgrill.com). Open daily. L D SB, $$$, R (on weekends), WA 

The White Hart ¢ Farm to Table High-quality cuisine made from 
an A-list of farm sources served in a rustic, recently remodeled 
historic country inn dating to 1805. ¢ 15 Under Mountain Rd., 
Salisbury, (860) 435-0030 (whitehartinn.com). Open daily. L D 
SB, $$, WA [&%&e%& 6/15] 

The White Horse Country Pub © American Serves American pub 
favorites like burgers, ribs and seafood bake, along with some 
English ones—shepherd’s pie, fish-and-chips and bangers and 
mash. Outdoor dining in warmer months provides a delightful 
experience. © 258 New Milford Tpke., Washington, (860) 868- 
1496 (whitehorse-countrypub.com). Open daily. LD SB, $$, WA 

Yokohama ¢ Japanese Delicious tempura and teriyaki dishes, 
plus sushi and sashimi is served at this beloved New Milford 
restaurant. © 131 Danbury Rd., New Milford, (860) 355-0556 
(yokohama-sushi.net). Open daily. LD, $$, WA 


| Middlesex County 


Alforno ¢ Northern Italian Known for a great selection of house- 
made ravioli, including veal osso buco with fresh ricotta ravioli, 
butternut squash ravioli and wild boar ravioli, as well as tagliatelle 
Bolognese and arugula chicken. © 1654 Boston Post Rd., Old Say- 
brook, (860) 399-4166 (alforno.net). Open daily. LD, $$, WA 

Angelico’s Lake House © American Overlooking Lake Pocotopaug, 
Angelico’s features great outside dining and a tiki hut. Try the spin- 
ach risotto, roast prime rib, stuffed salmon or lobster ravioli with 
sautéed shrimp. © 81 North Main St., East Hampton, (860) 267- 
1276 (angelicoslakehouse.com). Open daily. LD LS SB, $$, E, WA 

Baci Grill ¢ Modern Italian Try house specialties like grilled man- 
go-and-chipotle pork loin, chicken sausage and broccoli rabe 
pasta, Guinness skirt steak and scallop risotto at this casual, 
trendy restaurant. © 134 Berlin Rd., Cromwell, (860) 613-2224 
(bacigrill.com). Open daily. L DLS, $$, E, WA 

Boom © American Dine on the outdoor deck overlooking a sea of 
yachts. Favorites include fried oysters, filet mignon Oscar with 
crabmeat-sherry cream and BBQ duck quesadillas. ¢ Brewer's 
Pilots Point Marina, 63 Pilots Point Dr., Westbrook, (860) 399- 
2322 (boomrestaurant.net). Open daily. L D SB, $$, WA 

Chester’s Barbecue e BBQ Mouthwatering, slow-cooked barbecue 
is the name of the game here. Choose from BBQ favorites like 
smoked ribs, chicken, brisket and burnt ends. ¢ 10 West Main St. 
Clinton, (860) 669-6868 (chestersbbg.com). Open daily. L D, $$ 

Chicago Sam’s ¢ American This beloved sports bar takes sports 
fanaticism to new heights showing every NFL, MLB, NBA and 
NHL game. When it comes to the menu this place is also a 
winner. © 51 Shunpike Rd., Cromwell, (860) 635-1860 (chica- 
gosams.com). Open daily. L D LS, $, E, WA 
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Cuckoo's Nest © Mexican Housed in a 200-year-old barn, Cuck- 
00's Nest has been serving nachos, fajitas, Cajun shrimp and 
scallops for over 35 years. © 1712 Post Rd., Old Saybrook, (860) 
399-9060 (cuckoosnest.biz). Open daily. L D SB, $$, E, WA 

El Pulpo Restaurant & Tapas Bar ¢ Mediterranean Paella de 
mariscos and Vieiras a la Plancha (grilled diver sea scallops 
and lobster over fray fontina cheese risotto and champagne 
sauce) are among the highlights of this romantic restaurant. © 
386 Main St., Middletown, (860) 788-7525. Open daily. LD, $$ 

Eli Cannon's ¢ Beer Bar The Connecticut innovator of the mod- 
ern beer bar, Eli Cannon’s has been pouring sought-after brews 
since long before it was a trendy business model. Food favor- 
ites here include the famous nachos, chicken wings (there’s 20 
custom sauces), the classic cannon burger and the blackened 
chicken wrap.¢ 695 Main St., Middletown, (860) 347-3547 (eli- 
cannons.com). Closed Mon. L (Fri.-Sun.) D LS, $$, WA 

First & Last Tavern © /talian Offers authentic Italian cuisine 
such as salads, pastas and brick oven pizzas in a casual atmo- 
sphere. ® 220 Main St., Middletown, (860) 347-2220, (firstand- 
lasttavern.com). Open daily. LD, $$, WA 

Fresh Salt ¢ American Drink in the glorious water view while sa- 
voring cioppino, merlot-braised short ribs, osso buco and Block 
Island swordfish. 2 Bridge St., Old Saybrook, (860) 395-2000 
(saybrook.com). Open daily. B L (Mon.-Sat.) D SB, $$$, E, WA 

Gabrielle's © American Bistro Gabrielle's is an upscale bistro 
serving grilled tenderloin of beef, pan-seared scallops and 
pan-roasted fillet of salmon. ¢ 78 Main St., Centerbook, (860) 
767-2440 (gabrielles.net). Open daily. L (Mon.-Fri.) D SB, $$, WA 

Gelston House © American This historic restaurant offers unpar- 
alleled views of the Goodspeed Opera House and the Connecticut 
River. Entrées include pan-seared duck breast, filet mignon and 
lamb ragout. © 8 Main St., East Haddam, (860) 873-1411 (gel- 
stonhouse.com). Closed Mon. L (Tues.-Sun.) D LS SB, $$, £, WA 

Good Elephant at Restaurant L&E © Vietnamese The elephant in 
this room is flavor—and lots of it. From five spice duck to sushi- 
grade tuna this restaurant serves the salty, sour, bitter and sweet 
flavors of Vietnamese cuisine. © 59 Main St., Chester, (860) 526- 
5301 (goodelephantcafe.com). D (Wed.-Sat.) $$ [%*&% 7/15) 

The Griswold Inn © American The beloved 1776 “Gris” features 
classic New England cuisine in the dining room, small plates 
and 50 wines by the glass in the wine bar, and a lively taproom. 
Wine Spectator Award of Excellence. © 36 Main St., Essex, (860) 
767-1776 (griswoldinn.com). Open daily. LD SB, $$$, E, WA 

La Boca Mexican Restaurant and Cantina © Mexican Sizzling faji- 
tas, came asada, grilled mahi mahi and the La Boca classic burrito 
are just some of the Mexican cuisine favorites offered at this fun 
restaurant with a patio and live music. © 337 Main St., Middletown, 
(860) 347-4777 (labocamexican.com). Open daily. LD LS, $$, £, WA 

La Foresta © /talian This big and beautiful ristorante serves gar- 
den-fresh, ingredient-driven fine Northern Italian cuisine. It also 
has a VIP wine cellar and one of the state's best wine selections. 
¢ 163 Route 81, Killingworth, (860) 663-1155 (laforestarestau- 
rant.com). Open daily. D, $$, WA [% ee #& 3/15] 

Lenny & Joe's Fish Tale ¢ Seafood This Connecticut institution 
serves all manner of fresh seafood, from hot lobster rolls to baked 
stuffed shrimp to fried whole-belly clams. © 86 Boston Post Rd., 
Westbrook, (860) 669-0767 (ljfishtale.com). Open daily. LD, $$, WA 

Liv’s Oyster Bar © Seafood Liv's is a stylish, small! neighborhood 
restaurant housed in an old movie theater. Stonington sea scal- 
lops, wild salmon, organic chicken and heirloom vegetables top 


— 


: 
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The Cottage, Westport ¢ In December chef Brian 

Lewis brought his celebrated seasonal Ameri- 

can cuisine to this new 44-seat restaurant with 

a country feel that occupies the space formerly 

home to LeFarm. (203) 557-3701, thecottagew- 
estport.com. 


Cure, Unionville ¢ If you're craving bacon, this 
place has the cure. The hip eatery, which arrived 
in August, features house-cured and smoked 
bacon in six different flavors as well as smoke 
wood-infused cocktails featuring brown spirits. 
(860) 321-7821, curerestaurantct.com. 


K2 Asian Restaurant, New Haven ¢ This recent ad- 
dition to the thriving New Haven food scene 
specializes in blending exotic spices into classic 
south east Asian dishes like sushi and sashimi. 
(203) 745-4889, k2newhaven.com. 


the menu. © 166 Main St., Old Saybrook, (860) 395-5577 (liv- 
soysterbar.com). Closed Tues. D, $$, WA 

Luigi’s © /talian Enjoy classic Italian favorites like seafood can- 
nelloni, chicken leonardo, veal parmigiana, whole clams, prime 
rib and other dishes. © 1295 Boston Post Road, Old Saybrook, 
(860) 388-9190 (luigis-restaurant.com). Closed Monday (except 
in July and August). D, $$, WA 

Mondo Restaurante Pizza This casual, family-owned restaurant 
specializes in brick oven New York-style thin crust pizza. There is 
also a beer and wine bar. © 10 Main St., Middletown, (860) 343- 
3300 (mondomiddletown.com). Open daily, LD $$, WA 

NoRA Cupcakes © Bakery The offbeat and creative cupcakes here 
are beloved far and wide. The cupcake shop also features coffee, 
croissants, soup, bread and more. If you can’t make it to Middle- 
town keep an eye out for Lil’ NORA Cupcake Truck. © 700 Main St., 
Middletown, (860) 788-3150 (noracupcake.com). Closed Mon. $ 

Restaurant L&E/French 75 Bar ¢ French Upstairs you'll find for- 
mal, elegant dining and a seasonal menu while downstairs offers 
a more traditional bistro experience. © 59 Main St., Chester, (860) 
526-5301 (restaurantlande.com). Open daily. D LS, $$$, WA 

River Tavern © American farm-to-table pioneer Jonathan Rapp 
wears top toque at this town fixture. On the menu; made-to- 
order guacamole, grilled Stonington swordfish, New York strip. 
© 23 Main St., Chester, (860) 526-9417 (rivertavernrestaruant. 
com). Open daily. LD $$ 

The Tea Kettle Restaurant © Breakfast This breakfast and brunch 
destination specializes in gluten-free and paleo dishes from pan- 
cakes and muffins to waffles and eggs benedict. The jumbo-sized 
pancakes are popular. © 1395 Boston Post Rd., Old Saybrook, (860) 
577-5039 (theteakettlerestaurant.com). Open daily. BL $,E, WA 

Westbrook Lobster * Seafood Offers the freshest fish possible 
in dishes ranging from baked stuffed lobster to teriyaki-grilled 
salmon to seafood paella, © 346 Boston Post Rd., Clinton, (860) 
664-9464 (westbrooklobster.com). Open daily. LD, $$, WA 


| New Haven County | 


116 Crown © American Tapas/Small Plates Dine on sliders, 
pizzettes and charcuterie and cheese in a loungelike atmo- 
sphere—along with exciting and creative house cocktails. © 
116 Crown St., New Haven, (203) 777-3116 (116crown.com). 
DLS, $$, E, WA 

121 Restaurant @ OXC © American Watch the planes take off 
and land at 121, located at the Waterbury-Oxford Airport. The 
menu runs from great pizzas and burgers to an eclectic mix 
of American favorites. ¢ 7 Juliano Dr., Oxford, (203) 262-0121 
(121restaurantgroup.com/oxc). Closed Mon. LD, $$, E, WA 

Archie Moore’s Bar & Restaurant ¢ American Casual pub-style 
dining with burgers, nachos and salads. And don’t miss the 
award-winning buffalo chicken wings. © 188% Willow St., New 
Haven, (203) 773-9870; 39 N. Main St., Wallingford, (203) 265- 
7100; 15 Factory La., Milford, (203) 876-5088; 17 Elizabeth St., 
Derby, (203) 732-3255 (archiemoores.com). Open daily. LD LS, $ 

Ballou’s Restaurant & Wine Bar © /talian A casual and relaxed 
wine bar. Full menu with fondue and much more. Has an outdoor, 
dog friendly patio and gluten-free menu. © 51 Whitefield St., Guil- 
ford, (203) 453-0319 (ballouswinebar.com). Open daily. LD, $$ 

Bar Bouchée © French Jean Pierre Vuillermet's classic bistro has 
a black-and-white tile floor, pressed-tin-style walls and ceiling 
and a zine bar. On the menu: duck leg confit, charcuterie and 
beef bourguignon. ¢ 8 Scotland Rd., Madison, (203) 318-8004. 
Open daily. D, $$ 

Barcelona Restaurant & Wine Bar © Spanish Mediterranean A 


A monthly look at some of what's new and exciting 
on the Connecticut dining scene. 


Fleishers Craft Butchery, Greenwich © |n November, 
the second Connecticut Fleishers opened. The 
Brooklyn-based company is a small chain of arti- 
san butchers carrying premium meat cuts from an- 
imals that have been pasture-raised humanely and 
sustainably on small, local farms in Connecticut 
and New York. (203) 900-1800, fleishers.com. 

THC The Hops Company, Derby * This new beer des- 
tination opened in November. It boasts 36 taps, 
a 4.5-acre beer garden, a commitment to local 
brews and an indoor space that once served as a 
wedding venue and seats more than 300 people. 
Need we say more? (203) 734-1616, thehop- 
scompany.com. 


Know of a new Connecticut restaurant you'd like to see listed 
here? Email Erik Ofgang at eofgang@connecticutmag.com 


hip restaurant serving Spanish and Mediterranean cuisine— 
including tapas, hot and cold. Wine Spectator Award of Excel- 
lence. © 155 Temple St., New Haven, (203) 848-3000 (barce- 
lonawinebar.com). Open daily. L D LS, $$, WA 

Bin 100 © Mediterranean Feast on delicious Mediterranean cui- 
sine elegantly served in a spacious dining room. @ 100 Lansdale 
Ave., Milford, (203) 882-1400 (binl00restaurant.com). Open 
daily. D SB, $$, E, WA 

Bistro Mediterranean © Mediterranean This casual and relaxed 
restaurant has Spanish and Mediterranean influences and offers 
a variety of beloved dishes including scallops parrilla, paella and 
brussels sprout salad. ¢ 383 Main St., East Haven, (203) 467-2500 
(bistromediterraneanandtapasbar.com). Open daily. L D, $$, WA 

Ceviche ¢ Latin Fusion Several different styles of ceviche are 
offered here. In addition the place features a variety of siz- 
zling Latin dishes, cocktails and 30 different types of tapas. 
Try the Granada Mojito, which features pomegranate flavors. @ 
530 Middlebury Rd., Middlebury, (203) 527-7634 (cevichelat- 
inkitchen.com). Closed Monday. L (Wed.-Thurs.) D LS, $$, WA 

Claire’s Corner Copia ¢ Vegetarian A café-style spot offering 
globe-trotting dishes like organic-mushroom crépes, Bengal 
curry, Irish breakfast and Lithuanian coffee cake. ¢ 1000 Cha- 
pel St., New Haven, (203) 562-3888 (clairescornercopia.com). 
Open daily. BLD SB, $, WA 

Consiglio’s Restaurant © Classic Italian Family-owned and -run 
for over 70 years, Consiglio’s is known for classic home-style fa- 
vorites like homemade cavatelli and braciole, eggplant rollatini 
and lasagna. @ 165 Wooster St., New Haven, (203) 865-4489 
(consiglios.com). Open daily. L (Tues.-Fri., Sun.) D, $$ 

Dino’s Seafood ¢ Seafood This family-run favorite of local North 
Haven diners for over four decades prides itself on serving high 
quality seafood fare with the taste of love and joy in every order. 
Customer favorites include strip clams, fritters, lobster rolls, 
and top-split hot dogs accompanied with a local craft beer.e 
540 Washington Ave., North Haven, (203) 239-5548 (dinossea- 
food.com). Closed Mon. L D, $, WA 

Frank Pepe Pizzeria Napoletana © Pizza While world-famous 
white clam pizza is the standout, just about any pie here is 
worth the wait. ¢ 157 Wooster St., New Haven, (203) 865-5762 
(pepespizzeria.com). Open daily. L (Mon.-Fri.) D, $, WA 

Geronimo Tequila Bar & Southwest Grill © Southwestern Fu- 
sion A mix of traditional Native American, Mexican, Spanish 
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Free delivery to all offices and catering orders. 
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and Anglo-American fare, with bold flavors and authentic ingre- 
dients. © 271 Crown St., New Haven, (203) 777-7700 (geroni- 
mobarandgrill.com). Open daily. L (Mon.-Sat.) D, $$ [4% 7/13] 

Goodfellas Restaurant ¢ /talian The extensive menu is a veri- 
table Best Hits of Italy, featuring pastas and gnocchi, pork chop 
Milanese, steak pizzaiola, veal saltimbocca and the chef's sig- 
nature filet cognac. ¢ 702 State St., New Haven, (203) 785-8722 
(goodfellasrestaurant.com). Open daily. L D, $$, WA 

Heirloom © Modern Continental Chef Carey Savona serves dish- 
es like crab cakes with fennel and vermouth butter and herbed 
gnocchi with rapini and tomatoes. @ The Study at Yale, 1157 
Chapel St., New Haven, (203) 503-3919 (studyhotels.com). 
Open daily. B L (Mon.-Sat.) D SB, $$, WA 

J. Christian’s ¢ New American A smart, lively restaurant and 
lounge that takes no shortcuts in preparing New American 
cuisine with a Southern accent. © 9 North Main St., Wallingford, 
(203) 265-6393 (jchristians.com). Closed Mon. LD, $$ 

La Tavola Ristorante © Classic Italian Enjoy a twist on classic 
Italian cuisine with prosciutto-wrapped figs, pumpkin ravioli and 
pepper-encrusted Ahi tuna. ¢ 702 Highland Ave., Waterbury, (203) 
755-2211 (latavolaristorante.com). Closed Sun. L D, $$, WA 

Lenny & Joe’s Fish Tale © Seafood This Connecticut institution serves 
all manner of fresh seafood, from hot lobster rolls to baked stuffed 
shrimp to fried whole-belly clams. ¢ 501 Long Wharf Dr., New Ha- 
ven, (203) 691-6619 (jfishtale.com). Open daily. L D, $$, WA 

L'Orcio ¢ Contemporary Italian This upscale contemporary restau- 
rant features an outdoor patio and a menu of house-made pastas, 
grilled whole fish and steaks with seasonal cuisine. © 806 State St., 
New Haven, (203) 777-6670 (lorcio.com). Closed Mon. L (Fri.) D, $$ 

Moxie ¢ American High-end American cuisine is the star here. 
Try the perfectly cooked burger that comes with awesome fries 
doused in kosher salt and malt vinegar powder. © 52 Wall 
Street, Madison, (203) 421-6963 (moxie-bar.com). Closed Mon. 
D (Tues.-Sun) L (Fri.-Sun.), $$, WA 

Miya’s ¢ Sushi A sushi restaurant like no other, thanks to chef 
Bun Lai’s unique creations. © 68 Howe St., New Haven, (203) 
777-9760 (miyassushi.com). Closed Sun.-Mon. LD, $$$, WA 

Olea © Spanish A world-class, full-service Spanish restaurant, with 
a fun tapas bar. @ 39 High St., New Haven, (203) 780-8925 (ole- 
anewhaven.com). Closed Sun., Mon.-Thurs. L D, $$$, WA 

Park Central Tavern © American The dynamic weekly menu 
showcases signature entrées and classic favorites made with 
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fresh New England ingredients. © 1640 Whitney Ave., Hamden, 
(203) 287-8887 (parkcentraltavern.com). Open daily. LD, $, WA 

Ristorante Luce © Classic Italian Enjoy the double-cut veal 
chops, pane cotto, risotto pescatore and daily fish specials. Ex- 
tensive wine list. © 2987 Whitney Ave., Hamden, (203) 407-8000 
(ristoranteluce.net). Open daily. L (Mon.-Fri.) D, $$ 

Roia © French/Italian This new spot in the Taft Hotel building evokes 
a golden era when romance reigned. On the menu: artichoke soup, 
chicken al mattone and panna cotta. 261 College St., New Haven, 
(203) 200-7045 (roiarestaurant.com). D (Wed.-Sun.), $$, WA 

Sake Fusion Restaurant ¢ Asian Fusion Indian pancakes with curry 
sauce and Vietnamese-style grilled pork are just a few of the Asian- 
fusion dishes on the menu. @ 730 Main St. S., Southbury, (203) 264- 
2888 (sakefusionsouthbury.com). Open daily. L (Mon.-Sat.) D, $, WA 

Sans Souci ¢ American A casual mainstay in the area that prides 
itself on offering fresh pasta, steak, chicken, veal, seafood and 
other crowd pleasers. © 2003 N. Broad St., Meriden, (203) 639- 
1777 (sanssoucirestaurant.com). Closed Mon. L (Tues.-Fri.), D, $$ 

Sefior Pancho’s ¢ Mexican A festive spot serving up terrific fresh 
salsa and margaritas to go with mole poblano, steak ranchero 
and fajitas. ¢ 280 Cheshire Rd., Prospect, (203) 758-7788; 385 
Main St. S., Southbury, (203) 262-6988 (senorpanchos.com). 
Open daily. LD SB, $, E, WA 

Shell & Bones Oyster Bar & Grill © Seafood This waterside res- 
taurant features the celebrated creations of executive chef Arturo 
Franco-Camacho whose specialties include steak and seafood. 
100 South Water St., New Haven, (203) 787-3466 (shellandbones. 
com). Open daily. D L (Sat.-Sun.), $$$ 

Solun Tapas Bar & Restaurant ¢ Spanish Solun is Spanish for “the 
sun and the moon” and this restaurant promises an escape from 
the ordinary with a wide array of tapas and other food classics from 
Spain. © 245 Amity Rd., Woodbridge, (203) 298-9741 (soluntapas- 
bar.com). Open daily. L (Tues.-Sun.) D (Tues.-Sat.) SB, $$, E, WA 

Thali Regional Cuisine of India ¢ /ndian Chic, exotic and fun. 
Thali dinners include Konkan crab, lamb chops and Andhra 
chicken curry. © 4 Orange St., New Haven, (203) 777-1177 
(thali.com). Open daily. L D SB, $$, WA 

The Wharf © New American This great spot at the Madison 
Beach Hotel serves up steak tartare, cioppino and grilled Berk- 
Shire pork chop with roasted fennel—with a side of water views. 
e 94 West Wharf Rd., Madison, (203) 350-0014 (madisonbeach- 
hotel.com). Open daily. B, L (Mon.-Sat.), D. $$$, WA 
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Wood-n-Tap © American Hip, fun eateries known for great burg- 
ers and great beer. You'll also love the pizza, pasta, salads and 
sandwiches. @ 311 Boston Post Rd., Orange, (203) 799-9663; 
970 N. Colony Rd., Wallingford, (203) 265-9663 (woodntap. 
com). Open daily. LD LS, $, WA 

Zafra Cuban Restaurant & Rum Bar © Cuban With a collection of 
300 different kinds of rum—one of the largest in the country— 
this New Haven establishment is Connecticut's first true rum bar. 
Small, dark and atmospheric, this hip locale features chef Tada- 
hiro (“Haya”) Hayasaka’s subtle and sometimes fanciful take on 
Cuban soul food. © 259 Orange St., New Haven, (203) 859-5342 
(zafrarumbar.com). Open daily. L (Tues.-Fri.) D LS, $$, WA 


| New London County | 


Al Dente ¢ /talian Savor the mouthwatering flavors of frutti di 
mare, farfalle con pollo and medaglioni de manzo, followed up 
with cannoli or tiramisu at this Italian dining gem. © Foxwoods 
Resort Casino, Mashantucket, (800) Foxwoods (foxwoods.com). 
Open daily. D, $$$, E, WA 

Alta Strada ¢ /talian_ Try favorites like chittara with spicy lobster 
and fresh peas and grilled lamb chops with asparagus, potato 
and pickled onion salad. © MGM Grand at Foxwoods, 240 MGM 
Grand Dr., Mashantucket, (860) 312-2582 (altastradarestau- 
rant.com). Open daily. L D, $$$ 

Ballo Italian Restaurant & Social Club ¢ /ta/ian A sumptuous 
restaurant inspired by the magnificent 12th-century Abbey of 
San Galgano in Siena. On the menu: pizza and pasta, striped 
bass and veal porterhouse. © Mohegan Sun, Uncasville, (860) 
862-1100 (balloitalian.com). LD, $$, WA 

Bar Americain © American This brasserie serves up Bobby Flay 
specialties like lobster-avocado cocktails, buttermilk-fried 
chicken with biscuits—and big-time glamour. ¢ Mohegan Sun, 
Uncasville, (860) 862-8000 (baramericain.com). Open daily. D, $$ 

Bleu Squid © American A bakery and cheese shop serving 30 
cheeses and 40 different cupcakes. Also serves up grilled cheese 
sandwiches to go, freshly made and to order, including the best- 
selling lobster grilled cheese. © 27 Coogan Blvd., Mystic, (860) 
536-6343 (dessertsmysticct.com). Open daily. LD, $, WA 

Bobby’s Burger Palace © American This burger palace serves an 
array of burgers inspired by chef Bobby Flay’s extensive travels. 
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Each is a tribute to a different American regional flavor and 
tradition. © Mohegan Sun, Uncasville, (888) 226-7711 (bobbys- 
burgerpalace.com). Open daily. L D, $$ WA 

Breakwater © Seafood This restaurant is located where Skipper’s 
Dock used to be and offers stunning views and ocean-to-table 
dishes including some with Asian or Latin-American touches. 
66 Water St., Stonington, (860) 415-8123 (breakwaterstoning- 
ton.com). Open daily. LD, $ WA [*&*% 7/15] 

The Captain Daniel Packer Inne © American This 1754 whaler’s 
inn features a view of the Mystic River along with dishes like lem- 
on pepper chicken, filet mignon and salmon @ 32 Water St., Mys- 
tic, (860) 536-3555 (danielpacker.com). Open daily. LD, $$$ WA 

Caffé NV © Greek Greek cuisine is the specialty at this restaurant 
with stained-glass windows and brick walls. Some favorites include 
pasta a la Philip and shrimp Saganaki. ¢ 57 Boston Post Rd., Wa- 
terford, (860) 444-8111 (cafenv.com). Closed Sun. L D LS, $$, WA 

C.C. O’Brien’s © /rish Pub A neighborhood sports pub with great 
food, friendly service, sports on 20 HDTVs and live entertain- 
ment on Saturday nights. ¢ 8 Mechanic St., Pawcatuck, (860) 
599-2034 (ccobriens.com). Open daily. LD LS, $$, WA 

Cedar’s Steakhouse © American Offers lounge seating and 
cozy booths. Diners can count on the finest cuts of certified dry- 
aged prime beef and fresh seafood. ¢ Foxwoods Resort Casino, 
Mashantucket, (800) FOXWOODS (foxwoods.com). Open daily. L 
D, $$$, WA 

Chaplin’s & Friends Bistro © Seafood Specializes in locally 
caught seafood and regional American bistro favorites. Stand- 
outs include halibut sautéed with almonds, tuna with fresh 
mango and roasted red-pepper sauce and swordfish garnished 
with salsa. © 165 Bank St., New London, (860) 990-5263 (chap- 
linsandfriends.com). Open daily. D, $$, WA 

The Chestnut Grille ¢ American The winning seasonal menu 
here includes succulent treats such as pan-roasted duck breast 
and seared diver scallops. © The Bee and Thistle Inn, 100 Lyme 
St., Old Lyme, (860) 434-1667 (beeandthistleinn.com). Closed 
Sun.-Mon. D, $$$, E 

Chester’s Barbecue ¢ BBQ Mouthwatering, slow-cooked barbe- 
cue is the name of the game here. Choose from BBQ favorites 
like smoked ribs, chicken, brisket and burnt ends. ¢ 943 Po- 
quonnock Rd., Groton, (860) 449-6868 (chestersbbg.com). Open 
daily. LD, $$ 

David Burke Prime © American An updated steakhouse menu 
with dry-aged beef, as well as terrific pork, chicken and sea- 
food specialties. The steak served here is truly a cut above. 
Foxwoods Resort Casino, Mashantucket, (860) 312-8753 (da- 
vidburke-prime.com). Open daily. L D SB, $$$ 

Flanders Fish Market & Restaurant ¢ Seafood Flanders excels 
at lobster bisque, fish-and-chips and broiled seafood. Known 
for its bountiful Sunday buffet, fresh seafood market and New 
England clambakes. @ 22 Chesterfield Rd., East Lyme, (860) 
739-8866 (flandersfish.com). Open daily. LD SB, $$, WA 

Frank Pepe Pizzeria Napoletana @ Pizza While world-famous 
clam pizza is the standout, many others are also worth the wait. 
This expanding pizza empire continues to set the standard for 
Connecticut pies. © Mohegan Sun, Uncasville, (860) 862-8888 
(pepespizzeria.com). Open daily. L (Mon.-Fri.) D, $, WA 

Gaspar’s Restaurant ¢ New American Cuisine Enjoy award- 
winning lobster bisque, sushi rolls and other sea-to-table deli- 
cacies made from fresh seafood. Ambience is old-school classy 
with white tablecloths, red roses and candlelight. There are 
also excellent grass-fed beef options © 385 Bank Street, New 
London, (860) 440-3663 (gasparsnewlondon.com). Open daily. 
LD SB, $$, WA 

Harbour House Restaurant and Bar ¢ Seafood Enjoy ahi tuna 
tacos, lobster, grilled swordfish and other seafood favorites in 
a Casually elegant and comfortable setting with stunning water 
views. @ 3 Williams Ave., Mystic, (860) 536-8144 (harbourhous- 
ect.com). Open daily. L (Mon.-Fri.) D, $$, E, WA 

Inishmor Pub ¢ /rish American Get a taste of the old country 
at this authentic Irish pub where specialties include Gaelic fa- 
vorites like chips and curry and shepherd’s pie. © 20 Main St., 
Colchester, (inishmorpub.com). Open daily. LD LS $$, E 

Jasper White’s Summer Shack @ Seafood This award-winning 
restaurant features live lobster and crab, fried seafood, 
chowders and wood-grilled fish. © Mohegan Sun, Uncasville, 
(860) 862-9500 (summershackrestaurant.com). Open daily. 
LD SB, $$ 

Johnny’s Peking Tokyo © Asian Fusion The finest in Asian-fusion 
cuisine, including ginger duck, shrimp and pork Hunan-style, 
sushi and sashimi. Dine in or order online for pickup. @ 12 
Coogan Blvd., Mystic, (860) 572-9991 (johnnysushibar.com). 
Open daily. L D, $$, WA 

Kensington’s at The Spa at Norwich Inn © American A first-class 
restaurant serving gourmet food with an emphasis on natural 
meats, fresh, locally sourced produce and healthy preparations. 
© 607 West Thames St., Norwich, (860) 425-3630 (thespaatnor- 
wichinn.com). Open daily. B L D SB, $$$, E, WA 
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“#7 Best Mexican/LatinAmerican ———=== 


best restaurants Connecticut Magazine 2016 best restaurants 
Ra | ae earares| 


best restaurants 


1 of the 25 restaurants in the 
United States accredited by the 
Tequila Regulatory Council 


FLANDERS 


~FISH~ 


MENS 
RESTAURANT 


¥Flandersfish.com 


22 Chesterfield Rd East Lyme 
860.739.8866 


6 Forest Street 
New Canaan, CT 06840 


Keeping it 


FRESH 
since 1983 


Fame Inductee 











2016 Winner 
DINING 


3 Williams Ave | Mystic, CT | PO Box 526 | innatmystic.com | 860-536-8140 
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WEST HARTFORD | WALLINGFORD SOUTHINGTON 
88 New Britain Ave. | 197 Episcopal Rd, | 176 Newington Rd. | 950 Yale Avenue | 1219 South-Main St 
860-747-4477 860-829-9292 860-233-9000 203-793-7858 860-628-8815 


(203) 966-2222 
tequilamockingbirdnc.com 


Connecticut Hospitality Hall Of 


Connecticut Restaurant Association 2015 


HARBOUR HOUSE 


== BEST HOTEL 


| dining guide | 


Kitchen Little ¢ American Enjoy a panoramic view of the Mys- 
tic River while dining on eggs Benedict, omelets and other 
savory egg dishes at this breakfast destination. ¢ 36 Quarry 
Rd., Mystic (kitchenlittle.org). Open daily for breakfast. B L 
(Mon.-Fri.) SB, $ 

Frank’s Gourmet Grille © American |n 2011, much to the dis- 
may of local food fans, the original Frank’s Gourmet Grille 
closed after nearly a decade in East Lyme. In 2015, the Ameri- 
can restaurant made a triumphant return, this time in Mystic. 
e 56 Whitehall Ave., Mystic (860) 415-4666 (franksgourmet- 
grilleinmystic.com). Open Tues.-Sun. L D $$ 

Michael Jordan’s Steak House ¢ American USDA prime steaks, 
chops and fresh seafood paired with an extensive wine list. ¢ 
Mohegan Sun, Uncasville, (860) 862-8600 (michaeljordan- 
steakhouse.com). Open daily. D, $$$ 

Octagon © American The menu at this upscale yet relaxed 
steak house includes the signature 24-ounce bone-in rib eye, 
14-ounce Kobe sirloin and wild striped bass. Wine Spectator 
Award of Excellence. ¢ Mystic Marriott Hotel, 625 North Rd., 
Groton, (860) 326-0360 (octagonsteakhouse.com). Open daily. 
D, $$$, R 

The Old Lyme Inn © American The Inn's restaurant and bar fea- 
tures a locally sourced menu with a modern twist on traditional 
dishes. © 85 Lyme St., Old Lyme, (860) 434-2600 (oldlymeinn. 
com). Open daily. L D, $$$, WA 

Oyster Club © American This popular place showcases food that 
travels the shortest distance from farm and sea to table, with 
seasonality and location determining the day’s dishes. © 13 Wa- 
ter St., Mystic, (860) 415-9266 (oysterclubct.com). Closed Tues. 
L (Sat.) D SB, $$, WA 

Paragon © American This 24th floor aerie is Foxwoods’ show- 
piece, with a menu that highlights organic produce and meats: 
crispy wild boar meatballs and Dover sole with beurre noir. @ 
Foxwoods Resort Casino, Mashantucket, (800) 312-3000 (fox- 
woods.com). Closed Mon.-Tues. D, $$$, WA 

Red 36 © American It’s all about the sea at this waterside hotspot 
that offers delicious dinner with a great view. ¢ 2 Washington 
St., Mystic, (860) 536-3604 (red36ct.com). Closed Mon. LD, $$ 

S&P Oyster Co. © Seafood Serving traditional New England 
seafood with a South American flair. Enjoy oysters on the half 
Shell, PEI mussels, fresh cuts of fish and Creekstone Farms 
steaks grilled over hardwoods. © 1 Holmes St., Mystic, (860) 
536-2674 (sp-oyster.com). Open daily. LD, $$, WA 
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Altnaveigh Inn & Restaurant © American This 1734 farmhouse 
serves filet mignon with port-wine reduction demiglace and 
pan-seared tuna with onion marmalade. @ 957 Storrs Rd., 
Storrs, (860) 429-4490 (altnaveighinn.com). Closed Sun.-Mon. 
L (Tues.-Fri.) D, $$$, WA 

Angellino’s Restaurant ¢ /ta/ian There's plenty to like at Angel- 
lino’s, including penne Augustino with artichoke hearts, sun- 
dried tomatoes and garlic. © 135 Storrs Rd., Mansfield, (860) 
450-7071; 346 Kelly Rd., Vernon, (860) 644-7702 (angellinos. 
com). Open daily. L D, $$, WA 

Asian Bistro ¢ Asian Fusion A popular hibachi steak house/bar 
offering Asian-fusion dishes along with sushi and sashimi. @ 95 
Storrs Rd., Mansfield, (860) 456-8316 (asianbistromansfield. 
com). Open daily. L D, $$, WA 

Bidwell Tavern © American This 1822 Coventry tavern, once the 
town hall, offers prime rib, chicken wings and 24 beers on tap. 
e 1260 Main St. (Rte. 31), Coventry, (860) 742-6978. Open daily. 
LDLS, $$, £, WA 

The Blue Oak at the Nathan Hale Inn © American On the UConn 
Campus, enjoy honest New England-style dishes and lighter 
fare. Great wine selection. © 855 Bolton Rd., Storrs, (860) 427- 
7888 (nathanhaleinn.com). Open daily. B LD, $$ 

Elmo’s Dockside ¢ Seafood Known for fresh, local seafood, home- 
made clam chowder and lobster bisque, USDA High Choice beef, 
poultry and pasta dishes. ¢ 48 Hartford Tpke., Vernon, (860) 646- 
3474, (elmosdockside.com). Open daily. L (Mon.-Sat.) D, $$ 

Georgina’s Italian Restaurant ¢ /talian Warm and inviting—try 
the calamari appetizer, chicken Athena, lasagna and chicken 
parmigiano. © 275 Boston Tpke., Bolton, (860) 647-0345 (geor- 
ginasrestaurant.com). Closed Mon. LD, $$, WA 

Lakeview Family Restaurant ¢ Fresh Seafood/Italian Fresh sea- 
food, Italian dishes, paninis, salads, burgers and wings are served 
in a casual, romantic waterside setting. ¢ 50 Lake St., Coventry, 
(860) 498-0500 (coventrylakeview.com). Open daily. LD, $$, E, WA 

Little Mark’s Big BBQ® Barbecue Little Mark’s famous homemade 
Sauces, such as Kansas City Sweet, Pork Pickin’ Vinegar and Texas 
Hot, enhance the beef and pork ribs. © 226 Talcottville Rd., Vernon, 
(860) 872-1410 (littlemarksbbg.com). Open daily. LD, $$, WA 

Pancho Loco @ Mexican Don your shorts and Hawaiian shirt and 
try this Parrothead paradise for sizzling fajitas and chillin’ mar- 
garitas. © 218 Talcottville Rd., Vernon, (860) 871-1819 (pan- 
choloco.net). Open daily. LD, $, E, WA 


Rein’s New York Style Deli-Restaurant ¢ American A bright and 
bustling Jewish deli serving everything from challah French 
toast and potato pancakes to pastrami Reubens and cheese 
blintzes. © 435 Hartford Tpke., Vernon, (860) 875-1344 (rein- 
sdeli.com). Open daily. BLD LS SB, $, WA 

Tavern House Grill ¢ AmericanThis pub-style sports bar features live 
entertainment and regular karaoke events. On the menu: steaks, 
burgers, grilled sandwiches and wings. 200 Merrow Rd., Tolland, 
(860) 872-0332 (tavernhousegrill.com). Open daily. LD SB, $, E, WA 

True Blue Tavern at the Nathan Hale Inn © American Great ca- 
Sual dining in a fun atmosphere celebrating the spirit of UConn 
athletics. ¢ 855 Bolton Rd., Storrs, (860) 427-7888 (nathanha- 
leinn.com). Open daily. D, $, WA 

Trattoria da Lepri © /talian This family-owned and -run eatery 
prepares dishes from scratch with local ingredients. ¢ 89 West 
Rd., Ellington, (860) 875-1111 (trattoriadalepri.com). Closed 
Sun.-Mon. D, $$, WA 

Utsav Indian Cuisine © /ndian This gem boasts a menu of delec- 
table Indian treats such as shamm savera or calamari cochin. 
e 575 Talcottville Rd., Vernon, (860) 871-8714 (utsavcuisine. 
com). Open daily. L D, $$, WA 

Willington Pizza House ¢ Pizza Unusual designer pizza concoc- 
tions, including red-potato and seafood casino. © 25 River Rd. 
(Rte. 32), Willington, (860) 429-7433 (willingtonpizza.com). 
Open daily. LD LS, $, WA 

Vernon Diner © Continental Enjoy anything from homemade 
French toast and Greek specialties to steak, seafood and pasta 
at this friendly spot in Vernon. © 453 Hartford Tpke., Vernon, 
(860) 875-8812 (vernondiner.com). Open daily. B L D LS, $, WA 

Wood-n-Tap ¢ American Known for great burgers and great beer. 
You'll also love the pizza, pasta, salads and sandwiches. ¢ 236 Hart- 
ford Tpke., Vernon, (860) 872-6700 (woodntap.com). LD LS, $, WA 
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85 Main © New American There’s something for everybody at this 
Main Street fixture: from sushi to duck-liver paté, pulled-pork 
barbecue to wild-mushroom ravioli. © 85 Main St., Putnam, 
(860) 928-1660 (85main.com). Open daily. LD LS, $$, WA 

Bella’s Bistro © Northern Italian An upscale spot with a seasonal 
menu serving veal, beef, chicken, pork, pizzas and more. @ 75 
Main St., Putnam, (860) 928-7343 (bellasbistromarket.com). 
Closed Mon. LD (Tues.-Sat.), $$, WA 

The Courthouse Bar & Grill ¢ American Serves 20 great appetiz- 
ers plus “arresting” main courses such as seafood Alfredo and 
Montreal sirloin. © 121 Main St., Putnam, (860) 963-0074 (court- 
housebarandgrille.com). Open daily. LD LS (weekends), $, WA 

Fiesta Cinco De Mayo © Mexican A festive spot offering pollo 
salsa verde, carne asada and great guacamole. ¢ 1228 Main 
St., Willimantic, (860) 423-9524. Open daily. LD, $$, WA 

Golden Lamb Buttery © American \n a barn overlooking a 1,000- 
acre farm, dinner here might be roast duckling, chateubriand 
or honey-glazed rack of lamb. ¢ 199 Bush Hill Rd., Brooklyn, 
(860) 774-4423 (thegoldenlamb.com). Closed Sun.-Mon. L D 
(Fri.-Sat.), $$$, E, WA 

Hank’s Restaurant © American A family place serving home-style 
chowders, lobster salad rolls and prime rib. © 416 Providence 
Rd., Brooklyn, (860) 774-6071 (hanksrestaurant.com). Open 
daily. LD, $$ 

The Inn at Woodstock Hill © American The menu at this historic 
estate includes shrimp-and-sea-scallop stir-fry and duckling 
a l’orange. @ 94 Plaine Hill Rd., Woodstock, (860) 928-0528 
(woodstockhill.com). Open daily. L (Thurs.-Sat.) D SB, $$$, WA 

J.D. Cooper’s © American A sports pub with walls of sports memo- 
rabilia and 125 entrées from prime rib to fajitas to fresh fish. 
e 146 Park Rd., Putnam, (860) 928-0501 (jdcoopers.net). Open 
daily. LD, $, E (Sat.), WA 

The Mansion at Bald Hill © American The pan-seared diver scal- 
lops with jumbo shrimp is tops, and don’t skip the lobster mac 
n’ cheese. @ 29 Plaine Rd., South Woodstock, (860) 974-3456 
(mansionatbaldhill.com). Closed Mon. D, $$$, WA 

Mozzarella’s Grill & Bar ¢ American/Italian A great family res- 
taurant with a warm, cozy atmosphere serving fresh burgers, 
steaks, seafood, and Italian specialties. ¢ 460 Hartford Tpke., 
Dayville, (860) 774-3434 (mozzarellasgrill.com). Closed Fri.- 
Sun. BLD, $, E, WA 

Someplace Special Pizza ¢ /talian Serves Greek-style pizza, 
steaks, seafood and pastas at reasonable prices. ¢ 58 Main St., 
Putnam, (860) 928-2884 (someplacespecialrestaurant.com). 
Open daily. LD, $, WA 

The Vanilla Bean Café © American A restaurant known for its 
homemade soups, award-winning chili, vegetarian dishes and 
desserts. @ Rtes. 44, 169 & 97, Pomfret, (860) 928-1562 (the- 
vanillabeancafe.com). Open daily. B L D (Wed.-Sun.), $$, E, WA 

Willimantic Brewing Co./Main Street Café Brew Pub This 
pioneering brewery is located within a historic U.S. Post Office 
building, beers are brewed in full view of diners. Try the ale- 
steamed mussels. There are also other Connecticut craft beers 
available. © 967 Main St., Willimantic, (860) 423-6777 (willi- 
brew.com). Open daily. L (Tues.-Sun.) D, $$, WA | 


FURNITURE REPAIR & RESTORATION. 
Chairs Re-Caned, Re-Rushed, 
Re-Upholstered, Re-Glued. Complete 
Wicker/Rattan Repairs & Restorations. 
All furniture professionally Stripped, 
Refinished, Restored & Repaired. 
Expert furniture decorating and 
painting. 90 years in business. 
H.H. PERKINS Company. Call 
(203) 787-1123 370 State Street, North 
Haven, CT 06473 www.hhperkins.com 


We Restore and Improve the Energy 
Efficiency of Historic Wood Windows 


RESTORED e DOUBLE- PANED 
WEATHER STRIPPED 


See How It’s Done! 


2 minute video 
on our website 


www.ctbiglass.com LONMECxtCOs =. 





“When Only The Original Will Do!” 1-888-966-3937 


Save Your Historic Windows wi 
High-Tech Interior Storm Windows 





I nner 4 TK) ® Window RY (2/ Ky 


stormwindows.com ¢ 800.743.6207 


PERIOD STYLE ANTIQUE WINDOWS AND STORM 
WINDOWS using antique or modern glass. 


30 years experience. Call (860) 774-3047 


STOP STREET NOISE with custom glass 
interior storm windows, residential and 
commercial. Innerglass Window Systems 
(860) 651-3951 www.stormwindows.com 


$2.75 per word, 15 word minimum. All hyphenated 
words and phone numbers count as two words. Black and 
white display advertisements begin at $175 per inch; color 
display ads begin at $200 per inch. 


12 months = 20% discount 
6 months = 15% discount 
3 months = 10% discount 


All advertisements are sold on a prepayment 
basis. Acceptable forms of payment are: Check, Money 
Order, Visa, MasterCard, and American Express. 


Materials should be received by the 25th of the 


second month preceding the issue (for example, January 
25 for March) 


David Martin, Classified Advertising Department 
CONNECTICUT Magazine 
100 Gando Drive, New Haven, CT 06513 


Phone: (203) 789-5394 
Fax: (203) 789-5255 
Email: dmartin@connecticutmag.com 


| JANUARY 2016 CONNECTICUT 63 | 


“lt 
lo 24 va 


Thursday, February 11 at 6 p.m. 


The Riverhouse at Goodspeed Station | Haddam, CT 
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Heart to Heart 


Champagne & Romance 
Dinner Dance. 
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> |PRESIDENTS 


MESSAGE 


At the Connecticut Public Broadcasting Network (CPBN), home of 
Connecticut Public Television (CPTV) and Connecticut Public Radio 
(VWWNPR), we love the month of January; it may be cold, but for CPBN, 
a new year means exciting new programming! In fact, we're kicking off 
2016 with a bang, with the long-awaited premieres of a number of new 
series and specials on CPTV. 





One program we are especially proud to share is the premiere episode 
of CPTV’s You Are Cordially Invited. Hosted by renowned Farmington- 
based interior designer Holly Holden, the episode takes viewers on an 
exclusive tour of Eyrie Knoll, the West Hartford home of Melinda and 
Paul Sullivan. 


The Sullivans, who are known in their community as both art collec- 

tors and philanthropists, treat viewers to an exploration of their stunning 
home and the amazing, one-of-a-kind items it holds. See paintings by the 
Old Masters, an incredible collection of 18th-century Baroque porcelains 
by Claudius Innocentius Du Paquier — and get inspired along the way! 
We are also excited to announce that You Are Coralally Invited has been 
granted the opportunity to film a future episode at Highclere Castle in 
England - the real-life Downton Abbey: You Are Coralally Invited pre- 
mieres Monday, January 4 at 10 p.m. 


Throughout January, we are also pleased to bring viewers the premieres 
of the new series Mercy Street, the Sherlock special The Abominable 
Bride, the latest season of Doc Martin, and of course, the final season of 
Downton Abbey, premiering Sunday, January 3 at 9 p.m. We thank the 
cast, crew, and everyone in the Downton Abbey family for enriching the 
lives of so many with their heartfelt storytelling. We, like so many of you, 
will miss all the beloved residents of the Crawley family manor. 


So please join us this January for all the quality programming on 
CPTV. And stay tuned to WNPR as well for exciting offerings such 
as the new-and-improved Faith Middleton Food Schmooze® 
airing Thursdays at 3 p.m. and 9 p.m. and Saturdays at noon. 


As always, we thank you for your support and wish you and your loved 
ones happiness and good fortune in the new year. 
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Jerry Franklin 
President and CEO, Connecticut Public Broadcasting Network 
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CONNECTICUT PUBLIC 
BROADCASTING NETWORK 


cptv|wnpr 


cpb 


"What's On!" 


is published monthly as a supplement in Connecticut Magazine by 
Connecticut Public Broadcasting Network, 1049 Asylum Avenue, 
Hartford, CT 06105. Connecticut Magazine, 35 Nutmeg Drive, Trumbull, 
(7 06611, is published monthly by Journal Register Company, Lower 
Maketield Corporate Center; 790 Township Line Road, 3rd Floor, Yardley, 
PA 19067. Editorial content for "What's On!”, the 16-page program 
guide devoted to CPTV and WNPR, is determined by Connecticut Public 
Broadcasting Network (CPBN), a nonprofit corporation chartered by the 
state of Connecticut. 





TRUSTEES: 

Jetftey S. Hoffman/Chair, Tom Bames/Vice Chair, Brian A. Renstrom / 
Vice Chair Joyce Ahrens, Tim Bannon, Robert Blocker, Francisco Borges, 
Paul Bucha, Gregory Butler, Christopher Campbell, Gayle Capozzalo, Arnold 
Chase, Daniel Crown, Christopher Dadlez, Arthur Diedrick, Maryam Elahi, 
Jeffrey Flaks, Jerry Franklin (ex officio), Lynn Fusco, Peter G. Kelly, Thea 
Montanez, William Nickerson, George Norfleet, Faye Preston, Eugene M. 
Salorio, Laura Lee Simon (emerita) John Soto, E. Roger Williams, Jay 
Youngling, Michael Zebarth 


COMMUNITY ADVISORY BOARD: 

Radha Radhakrishnan/Co-Chair, Alexia Bouckoms/Co-Chair, Elaine 
Elisabeth Barrie, Tanya Shriver Castiglione, Rocio Chang, Tarah S. 
Cherry, Thomas J. Colangelo, Trillon Dukes, Aaron Frankel, Henry Link, 
Vivian Martinez-Rivera, Francis Peters, Kay Rahardjo, Meher Shulman, 
Kerrie Sullivan, Steven H. Werlin 


MEMBERSHIP AND PROGRAM 
INFORMATION: 


Call: 860.275.7550 
E-mail: audiencecare@ cptv.org 
Membership starts at $40 per year. 


EDITORIAL STAFF: 


Editor: Lauren Rosenthal 
Art Director: Todd Gray 


Join the Conversation! 


Join host John Dankosky weekdays at 
9 a.m. & 7 p.m. for radio with a sense of place. 
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Highlights | January 2016 


Sherlock: The 
Abominable Bride 
Friday, aaa 1 at 9 p.m. 
on CPT 





The popular series returns with this 
all-new 90-minute mystery special. 
This time, Sherlock Holmes (Benedict 
Cumberbatch) and Dr. John Watson 
(Martin Freeman) find themselves 
transported back to 1890’s London, 
along with Inspector Lestrade (Rupert 
Graves), Mrs. Hudson (Una Stubbs), 
and other Sherlock favorites. 


In Performance at 
the White House: A 


Celebration of American 


Creativity 
Friday, January 8 at 10 p.m. on 





President and Mrs. Obama host an 
all-star music tribute commemorating 
the 50th anniversary of the National 
Foundation on the Arts and the 
Humanities Act. The evening includes 
performances by Buddy Guy and 
smokey Robinson. 






. State of the Union Address 
. Tuesday, eae 12 at 9 p.m. on CPT 


Downton Abbey 

- Sundays at 9 p.m. beginning January 3 on CPTV 

- Tune in as the beloved series comes to a dramatic end in the sixth and 

- final season. Discover the fates of Downton favorites including Lady Mary 
> (Michelle Dockery), Lady Edith (Laura Carmichael), and Tom Branson (Allen ; 
Leech), and say goodbye to the Crawley family manor. . 





President bara will deliver his 
seventh and final State of the Union 
address to a joint session of Congress. 
The address will take place just before 
early primaries get underway. 





: Nature - Natural Born Hustlers 
> Wednesdays at 8 p.m. beginning January 13 on CPTV 


Get to know the cheats, sneaks, 
and masters of disguise in the 
animal world. Double-crossing 
cuttlefish, bearded lady lions, 
and gangster monkeys are but 
a few of the remarkable animals 
going to elaborate lengths to 
claw their way to the top. 
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- Willie Nelson: The 

. Library of Congress 
; Gershwin Prize 

- Friday, polis » at 
10 p.m. on CPTV 





. Willie Nelson is the first country 

* music artist to receive the presti- 

- gious Library of Congress Gershwin 
. Prize for Popular Song. Among 

° those paying tribute to the iconic 

¢ musician include Rosanne Cash, 

. Jamey Johnson, Paul Simon, and 

° Alison Krauss. 


: The Kate 
. Friday, oe 22 at 10 p.m. 
; on CPT\ 





- Catch the premiere of this bold new 
- national music series produced by 
° CPTV and taped in Old Saybrook. 

- The headline-heavy first season 

. features Ann Wilson, Rickie Lee 

* Jones, and former Saturday Might 
- Live star Ana Gasteyer (pictured) 

. breaking new ground in their 

* already-established careers. 





Arts a Culture Reporting 


Yale INSTITUTE OF SACRED MUSIC 


CPTV is taking audiences back in time 
this January with the new six-part drama 
series Mercy Street. Premiering January 
17 at 10 p.m., Mercy Street is set in the 
spring of 1862 and highlights the lives of 
Americans with diverse and colorful back- 
grounds during the Civil War. As they face 
the unprecedented challenges of one of 
the most turbulent times in the history of 
the United States, the characters struggle 
with their own personal hardships as well. 
Here are five facts about the series that 
viewers should know before tuning in: 











































The series was filmed 
on location in Virginia. 
As the series takes 
place in the Civil War- 
torn city of Alexandria, 
the series producers 
and directors decided 
to maintain authenticity 
by filming scenes in and 
around the Richmond 
and Petersburg, Virginia 
areas. 


Much of the action takes place 
at Mansion House Hospital. 
Based on real events, Mercy Street 
® follows two volunteer nurses on oppo- 
site sides of the conflict; Mary Phinney 
(Mary Elizabeth Winstead), a staunch 
New England abolitionist, and Emma 
Green (Hannah James), a naive young 
Confederate belle. The two collide at 
Mansion House, the Green family’s 
luxury hotel that has been taken over 
and transformed into a Union Army 
hospital in Alexandria, Virginia. 








To ensure historical 
accuracy, a team of 
advisors from a wide 
® variety of specialties 
and topics was 
assembled. 
Historical guidance was 
provided by numerous 
sources, including the 
National Museum of 
Civil War Medicine, the 


The expansive cast has many 
familiar faces. 
Other cast members include Josh Radnor 
® (of How | Met Your Mother) as civilian 
contract surgeon Dr. Jedediah Foster, Gary 
Cole (of Veep) as Green family patriarch 
James Green, Sr., Norbert Leo Butz (of 
Bloodline) as army surgeon Dr. Byron Hale, 
and Anna Sophia Robb (of 7he Carrie 
Diaries) as Emma’s younger sister Alice. 





The show is produced 
by well-known names. 
Renowned film makers 
® Ridley Scott (Gladiator) 
and David W. Zucker 
(The Good Wife) serve 
as executive producers 
of the new series, while 
Roxann Dawson (Bates 
Motel) serves as direc- 
tor. “What is so enticing 
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and compelling about this 
material,” Zucker says, 

“Is that you recognize the 

challenges these charac- 

ters are facing. These are 
people who were trying to 
survive and find love, find 

purpose and find meaning 
in this turbulent time.” 


Alexandria Black History 
Museum, preeminent 
Civil War scholar James 
McPherson, and authors 
Shauna Devine and 
Anya Jabour. 


Tune in Sundays 
beginning January 17 
at 10 p.m. on CPTV. 














Prime Time | January 1-6 


¢ CPTV Original, CPTV National Production or Presentation or CPTV Co-production indicated in blue font. 
¢ Program or episode premiere indicated by a (. Live broadcasts indicated by a @. 
¢ Asterisk indicates that show begins prior to 8 p.m.; two asterisks indicate that show ends after 12 a.m. Visit CPTV.org/schedule for 


exact start and end times. 
¢ CPTV Sports schedule subject to change due to game cancellations and durations. 





FRI| 1 | 8:00 8:30 00) 9:30 10:00 10:30 11:00 11:30 
CPTV | Midsomer Murders - Murder on Sherlock on Masterpiece - The Abominable Bride ( | Ellen DeGeneres: The Kennedy Center Mark Twain 


St. Malley's Day (Part 1 of 2) A (See page 67) Prize Kristin Chenoweth, Steve Harvey, Sean Hayes, 
pupil's stabbing death is examined. and more celebrate the television Icon. 


CPTVA4AU | In Defense of Food Join author Michael Pollan on a fascinating journey to | Frontline - The Trouble with Charlie Rose 
find out what people should eat to stay healthy. Chicken 











2015 CPTV Sports Tip-Off Classic (Game 3) 2015 CPTV Sports Tip-Off Classic (Game 4) 
Sports 


SAT|2 | 3:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30 


CPTV | Movie Classics - Moonstruck (Loretta Castorini, a book keeper from Great Houses with Julian Great Houses with Julian 
Brooklyn, New York, finds herself in a difficult situation when she falls for Fellowes - Burghley House Learn | Fellowes - Goodwood House 
the brother of the man she has agreed to marry. more about this great home. Another beautiful home is visited. 


CPTV4U | The Dr. Blake Mysteries - Smoke | The Inspector Lynley Mysteries - Well Schooled In Luther (DC John Luther returns | Death in 
and Mirrors Murder (>) to work and investigates a murder. | Paradise** 
CPTV | 2015 CIAC Boys High School Basketball Final - Class LL: West Hill/ 2015 CIAC Girls High School Basketball Final - 
Sports Fairfield Prep Class LL: Wilton/South Windsor 


SUN|3 /8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30 


Countdown to Downton Abbey (>| Downton Abbey on Masterpiece (;)| Celebration of Downton Abbey | Great Houses with Julian 
Take a look back at past moments | (See page 67) Continue the excitement with this Fellowes - Burghley House (See 
before the final season begins. special. CPTV, Jan. 2 at 10 p.m.) 


CPTV4U | Live From Lincon Center - New York Philharmonic New Year's Eve La | Great Performances - From Vienna: The New Year's | Sun Studio 
Vie Parisienne (>) Celebration Sessions 
CPTV | 2015 CIAC Girls High School Basketball Semi-Final | 2015 CIAC Girls High School Basketball Final - AfroPop - Doin’ It In the Park New 
Sports | - Class L: Farmington/Capitol Prep Class L: Northwest Catholic/Capitol Prep York's basketball scene is shared. 


MON |4 |8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30 


Antiques Roadshow - Spokane Antiques Roadshow - Pittsburgh | You Are Great Houses with Julian Connecticut's 
(Part 1) GA 1919 Belmont Stakes | (Part 2) Three Charles Darwin first | Cordially Fellowes - Goodwood House Cultural 
trophy is highlighted. editions are appraised. Invited (> (See CPTV, Jan. 2 at 11 p.m.) Treasures 


CPTVAU | Brazil with Michael Palin - Out Brazil with Michael Palin - Into Globe Trekker - Road Trip Andes | Charlie Rose 
of Africa Amazonia Zay starts a 3,000 mile trip. 
CPTV | 2015 CIAC Boys High School Basketball Final - 2015 CIAC Girls High School Basketball Final - Class S: Canton/ One Night in 
Sports | Class S: Valley Regional/Sacred Heart Thomaston March 


TUES|5 | 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30 
Finding Your Roots - The Stories | Frontline - Obama, Netanyahu and the Bomb (3) The relationship Israel: The Royal Tour Take a 























































We Tell GTy Burrell learns how between America and Israel and their clash over Iran's nuclear program is__| guided journey to the historic cor- 
slavery shaped his identity. examined. ners of Israel. 


CPTV4U | Call the Midwife A baby girl is Downton Abbey on Masterpiece | Theater Talk Actors lan McShane | Charlie Rose 
snatched from her baby carriage. (See page 67) and Raul Esparza speak. 
CPTV | 2015 CIAC Boys High School Basketball Final - Class M: Weaver! 2015 CIAC Girls High School Basketball Final - Twirl Girls 
Sports Notre Dame Class M: Cromwell/St. Joseph 











WED|6 |8:00 EE 0) 9:00 9:30 10:00 10:30 11:00 11:30 
























CPTV | Nature - Animal Odd Couples NOVA - Secret Tunnel Warfare Particle Fever Six brilliant scientists are followed during the launch of the 
Unlikely cross-species relationships | Learn how Allied troops tunneled Large Hadron Collider, built to recreate the conditions of the Big Bang and 
are examined. under enemy lines. search for the Higgs boson. 

CPTV4U | Antiques Roadshow - Spokane, | Globe Trekker - Building England | Globe Trekker - Building England | Charlie Rose 
WA (Part 1) (Part 1) (Part 2) 
CPTV | 2015 CIAC Boys High School Final - Class L: 2015 CIAC Girls High School Basketball Final- Makers - Women in Business 

Sports | Naugatuck/Bunnell Class L: Northwest Catholic/Capitol Prep Business leaders are profiled. 
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Prime Time | January 7-12 


THU|7 


CPTV | All Things 
Connecticut 














Doc Martin - Rescue Me (5) The Dr. Blake Mysteries - A Place to Call Home - That's This Old 
Martin questions if Louisa will come | Crossing the Line \s A murder | Amore Anna and Gino's romance | House 
back to him. takes place at the cinema. continues to blossom. 


\V4U | American Experience - Henry Ford Learn how a farm boy rose to Finding Your Roots - The Stories | Charlie Rose 
become the most influential American innovator of the 20th century. We Tell 
CPTV | 2015 CIAC High School Boys Ice Hockey Division 1 Final-Darnen/ | 2015 CIAC Girls High School Basketball Final - Class S: Canton/ 
Sports Greenwich Thomaston 


Midsomer Murders - Murder on | Death in Paradise One of the In Performance at the White Live From the Artists Den - 
St. Malley's Day (Part 2 of 2) The | guests at DI Richard Poole's uni- House: A Celebration of Sheryl Crow The singer delivers a 
stabbing of a pupil is investigated. | versity reunion party is murdered. | American Creativity powerhouse performance. 


TV4U | NOVA - Secret Tunnel Warfare Secrets of the Dead - The Real Globe Trekker - World Warlin | Charlie Rose 
(See CPTV, Jan. 6 at 9 p.m.) | Trojan Horse Europe 
CPTV | 2016 Boys High om) Om Movie Classics - Presumed Innocent (3) When the deputy prosecutor a | CSI On Trial An investigation is 
Sports | Basketball* (Start: 7 p.m.) man had an affair with is murdered, he is chosen to lead the investigation. | under suspicion of faking evidence. 


Member's Choice* (Start: 7:30 p.m.) Movie Classics - Murder My Sweet (> After being Antiques Roadshow - Spokane, 
hired to find an ex-con's former girlfriend, a man is WA (See CPTV, Jan. 4 at 8 p.m.) 
drawn into a complex web of mystery and deceit. 


Luther (=) Luther must out Death in 
manoeuvre a trained sniper. Paradise™ 


AfroPop - Ladies Turn Learn 
about womens soccer in Senegal. 


Downton Abbey on Masterpiece* | Downton Abbey on You Are Sherlock on Masterpiece - The 
(Start: 7:30 p.m.) (See page 67) Masterpiece (;) (See page 67) Cordially Abominable Bride (See page 67) 
Invited 


LU | Front and Center - Lady Austin City Limits - Alabama Live From the Artists Den - In Performance at the White 
Antebellum Shakes/Vintage Trouble (;) Alabama Shakes House: A Celebration of Am... 
CPTV | 2015 CPTV Sports Tip-Off Classic (Game 1) 2015 CIAC Boys High School Basketball Final - Class M: Weaver! 
Sports Notre Dame 


MON]|11 
CPTV 

















The Dr. Blake Mysteries - The Inspector Lynley Mysteries - Payment in 
Crossing the Line Blood 


TV | 2015 High School Football - Powder Puff: Sheehan/Lyman Hall - Wallingford 















Antiques Roadshow - Spokane | Antiques Roadshow - Pittsburgh | Secrets of Highclere Castle Learn | Independent Lens - Autism in 
(Part 2) ( Fantastic finds include | (Part 3) A 1928 jade sapphire ring | the true story of one of the world’s | Love** Follow four adults as they 
a 1961-1963 JFK archive. is appraised. most famous homes. navigate romantic relationships. 


LU | Brazil with Michael Palin - The Brazil with Michael Palin - The Globe Trekker - Road Trip Charlie Rose 
| Road to Rio Deep South Patagonia 
CPTV | 2015 CIAC Boys High School Ice Hockey Division | Ice Warriors: USA Sled Hockey Watch the USA Shelter Me The human-animal 
Sports | 3 Final - Masuk, Monroe/E.O. Smith sled hockey team prepare for the 2014 Paralympics. | bond is celebrated. 


TUE| 12 


CPTV | Finding Your Roots - The Irish NewsHour Special Report - State of the Union Address (B NOVA - Secret Tunnel Warfare 
Factor (Bill O'Reilly and Bill (See page 67) (See CPTV, Jan. 6 at 9 p.m.) 
Maher explore their Irish ancestry. 


V4U | Call the Midwife Jenny cares for | Downton Abbey on Masterpiece | Secrets of the Manor House Charlie Rose 
| Peggy's brother Frank. (See page 67) 
CPTV | 2015 CIAC Boys High School Ice Hockey Division 2 Final - No. Branford/ | 2016 Boys High School Basketball - Kennedy/Sacred Heart 
Sports | Suffield/Granby Windsor Locks 
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Prime Time | January 13-18 





WED] 13 
CPTV 








Nature - Natural Born Hustlers: NOVA - Life's Rocky Start 'P) Water Works Part 2 - Water Life | NOVA - Meteor Strike Scientists 
Staying Alive (See page 67) Unearth the secret relationship Cycle: Cleaning Wastewater for | hunt for debris and clues to the ori- 
between rocks and life. the Future gin and makeup of a meteor. 


1) | Antiques Roadshow - Spokane, | American Experience - Edison Learn more about the inventor who holds Charlie Rose 
WA (Part 2) the most patents in history. 
CPTV | 2016 Boys High School Ice Hockey - Housatonic, | Hockey: More Than A Game Ice Warriors: USA Sled Hockey (See CPTV Sports, 
Sports | Northwest Regional, Wamogo/Tri-Town 'P) Celebrates the compelling sport. Jan. 11 at 9:30 p.m.) 


THU] 14 


CPTV | All Things 
Connecticut 












A Place to Call Home - Boom! This Old 
Sarah gets a lift to Sydney with House 


Doc Martin - The Shock of the 
New (,)Louisa's return brings up 
new questions. one grave. George and Anna. 


P7V4U | American Experience - John D. Rockefeller Learn the epic story of the | Finding Your Roots - The Irish Charlie Rose 
iconic man who monopolized the oil industry. Factor 
2016 Boys High School Basketball - Kennedy/Sacred Heart 2015 CPTV Sports Tip-Off Classic (Game 1) 
Sports 


The Dr. Blake Mysteries - Mortal 
Coil (5 Two bodies are found in 








FRI] 15 
CPTV 









Sun Studio 


Midsomer Murders - Market for | Death in Paradise The team must | Willie Nelson: The Library of Congress Gershwin 
Murder (Part 1 of 2) Members of a | investigate why a body is discov- Prize (= (See page 67) 
reading club are investigated. ered ona film set. 


CPTV4U | NOVA - Life's Rocky Start (See _| Particle Fever (See CPTV, Jan. 6 at 10 p.m.) Charlie Rose 
CPTV, Jan. 13 at 9 p.m.) 


CPTV | 2016 Girls i h School Movie Classics - Moonstruck (See CPTV, Jan. 2 at 8 p.m.) Makers - Women in Hollywood 
Sports Basketball! (> (Start: 7:00 p.m.) Female celebrities are highlighted. 
SAT| 16 


CPTV | Secrets of Scotland Yard Alook | Sherlock on Masterpiece - The Abominable Bride | Cobblestone Antiques Roadshow - Spokane, 
at London's police force sheds light | (See page 67) Corridor WA (Part 2) (See CPTV, Jan. 11 
| on what it takes to be an officer. at 8 p.m.) 


PTV4U | The Dr. Blake Mysteries - Mortal | The Ws ector Lynley Mysteries - For the Sake of | Luther (A younger mother is Death in 
Coil EI _p abducted. Paradise™ 
CPTV | 2016 Bo oy High School Hockey - Darien/West 2016 Boys High School Ice Hockey - Housatonic, | Hockey: More Than a Game (See 
Sports Haven (o Northwest Regional, Wamogo/Tri-Town CPTV Sports, Jan. 13 at 9:30 p.m.) 


SUN | 17 
CPTV 





Sessions 

































Mercy Street - The New Nurse (| A Place to Call Home - Boom! 
(See pages 68-69) (See CPTV, Jan. 14 at 10:30 p.m.) 


Downton Abbey on Masterpiece | Downton Abbey on 
(See page 67) Masterpiece (= (See page 67) 
Willie Nelson: The Library of Congress Gershwin | Austin o Limits - Kendrick Great Performances - Tony Sun Studio 
Prize (See page 67) Lamar (>) Bennett and Lady Gaga: Cheek... | Sessions 
CPTV | 2015 CPTV Sports Tip-Off Classic (Game 2) 2016 Boys High School Ice Hockey - Housatonic, deh School 
Sports | Northwest Regional, Wamogo/Tri-Town Shorts 


MON |18 


CPTV | Antiques Roadshow - Spokane 
(Part 3) A 1938 Snow White 












Antiques Roadshow - El Paso Royal Paintbox The Prince of Royal Memories: Prince Charles’ 


(Part 1) Great finds include a 1937 | Wales reveals a remarkable trea- | Tribute to the Queen The Prince 
banner is appraised. first edition copy of 7he Hobbit. sure trove of artistic work. shares praise for his mother. 


>rV4U | Globe Trekker - Food Hour: Globe Trekker - Food Hour: Globe Trekker - Food Hour: Charlie Rose 
| Deep South USA Sicily Story of Cheese 
CPTV | 2016 Boys High School Hockey - Hamden/ 2016 Boys High School Hockey - Darien/West Shelter Me - Partners for Life 
Sports | Northwest Catholic 'P) Haven Emmylou Harris helps pets. 
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Prime Time | January 19-24 


TUE|19 
CPTV 










Finding Your Roots - In Search | American Exprience - Bonnie & | Frontline - Supplements and RX Doctors of | Nurses: Their 
of Freedom(;)Maya Rudolph Clyde (Learn the true story of Safety The dangers of vitamins Tomorrow Vital Role In 
learns how her ancestors struggled. | the famous outlaw couple. and supplements are investigated. Transform... 


‘VA | Call the Midwife Sister Monica Downton Abbey on Masterpiece | Mercy Street - The New Nurse Charlie Rose 
Joan is accused of theft. (See page 67) (See pages 68-69) 
CPTV | 2016 Boys High School Ice Hockey - Housatonic, | 2016 Girls High School Basketball - Enfield/Canton Film School 
Sports Northwest Regional, Wamogo/Tri-Town Shorts 


WED|20 


CPTV | Nature - Natural Born Hustlers: | NOVA - Mystery Beneath the Everyday Miracles - Home 
a Hunger Hustle (=) (See page Ice (3 Scientists search for what is } Professor Miodownik shows what 
killing creatures in Antarctica. is so great about everyday "stuff." 


‘PTV4U as Roadshow - Spokane, pee Experience - Bonnie ae Connecticut Goes 
WA (Part 3) & Clyde 
CPTV | 2016 Boys High School Ice Hockey - New Fairfield- | 2015 CPTV — am -Off Classic (Game 2) John Wooden: 
Sports | Immaculate/Cheshire P The Indiana... 


THU]21 


CPTV | All Things 
Connecticut 

























Northern Railway: A Journey 
Across The Arctic Circle Travel 
across Norway's beautiful scenery. 





Charlie Rose 










Doc Martin - It's Good to Talk @ | The Dr. Blake Mysteries - The A Place to Call Home - Worlds This Old 
Bert takes drastic action and disap- | Silence GThe local Headmaster | Apart Jack confirms that Elizabeth | House 
pears. is found dead. has suffered a heart attack. 


LU | African American Lives: Many African America Lives: Many Rivers | Finding Your Roots - In Search of | Charlie Rose 
| Rivers to Cross - The Black Atlantic | to Cross - The Age of Slavery Freedom 
CPTV | 2016 Girls High School Basketball - Enfield/Canton 2016 Boys High School Ice Hockey - Hamden/ 
Sports | Northwest Catholic 


FRI|22 


CPTV | Midsomer Murders - Market for 
Murder (Part 2 of 2) A local book 
club is investigated. 


| NOVA - Mystery Beneath the Ice | Nature - River of No Return A Globe Trekker - Antarctica Charlie Rose 
(See CPTV, Jan. 20 at 9 p.m.) couple's honeymoon is in Idaho. 
CPTV | 2016 Boys High School Movie Classics - Dial M for Murder (An ex-tennis pro carries out a How Sherlock Changed the 
Sports | Basketball* (= (Start: 7 p.m.) plot to murder his wife. When things go wrong, he improvises a plan B. World 


SAT|23 
CPTV 


(AU | The Dr. Blake Mysteries - The The Inspector Lynley Mysteries - Missing Joseph Luther GA serial killer goes ona | Death in 
Silence A reverend dies after eating a meal. rampage. Paradise™ 
CPTV | 2016 Girls High School Basketball - Mercy/Capitol Prep (> 2016 Boys High School Ice Hockey - New Fairfield- | Twirl Girls 

Sports Immaculate/Cheshire 


SUN | 24 
CPTV | Downton Abbey on Masterpiece | Downton Abbey on Mercy Street - The Haversack ( | A Place to Call Home - Worlds 















Death in Paradise A school friend | The Kate - Ana Gasteyer (> (See | Great Performances - Tony 


of Fidel's is shot, and the team Bennett and Lady Gaga: Cheek 
learns the victim was an escort. to Cheek 













Member's Choice Movie Classics - Presumed Innocent (See CPTV Sports, Jan. 8 at 9 





(See page 67) Masterpiece (> (See page 67) (See page 68-69) Apart (See CPTV, Jan. 21 at 
10:30 p.m.) 


4U | Live From the Artists Den - Austin City Limits - Ryan Independent Lens - Brothers Xerox Rochester eENEE( 
| Sheryl Crow Adams/Shakey Graves (;) Hypnotic Jazz Festival - Jason Marsa... 
| 2015 CPTV Sports Tip-Off Classic (Game 3) 2015 CPTV Sports Tip-Off Classic (Game 4) 
lth 
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Prime Time | January 25-31 


MON |25 (8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30 
Americans are fascinated by celeb- 


CPTV | Antiques Roadshow - Little Antiques Roadshow - El Paso American Experience - Bonnie 
Rock (Part 1) G A 1936 Lou (Part 2) Signed Andy Warhol soup | & Clyde (See CPTV, Jan. 19 at 
Gehrig autograph is found. cans are appraised. 9 p.m.) rity gangster Al Capone. 
CPTV4U | Nature - Natural Born Hustlers: Nature - Natural Born Hustlers: | Nature - Natural Born Hustlers: Charlie Rose 
Staying Alive (See page 67) The Hunger Hustle (See page 67) | Sex, Lies & Dirty Tricks 
CPTV | 2016 Boys High School Ice Hockey - New Fairfield- | 2016 Boys High School Ice Hockey - Hamden/ Globe Trekker - Tough Trains: 
Sports Immaculate/Cheshire Northwest Catholic Siberia 


TUE|26 | 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30 


Finding Your Roots - Tragedy + | American Experience - The Mine Wars Go inside the coal miners’ bitter | Red Metal: The Copper Country 
Time = Comedy (Jimmy Kimmel | battle for dignity at the dawn of the 20th century. The struggle over the Strike of 1913 Learn about the 
explores his family history. material led to the largest armed insurrection since the Civil War. strike from its start to its conclusion. 


CPTV4U | The Royal Paintbox (See CPTV, | Downton Abbey on Masterpiece | Mercy Street - The Haversack Charlie Rose 
Jan. 18 at 10 p.m.) (See page 67) (See pages 68-69) 
CPTV | 2016 Girls High School Basketball - Mercy/Capitol Prep 2016 Boys High School Basketball - East Catholic/East Hartford 
Sports 


WED|27 |8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30 





Al Capone: Icon Try to decide why 































































CPTV | Nature - Natural Born Hustlers: NOVA - Nepal Earthquake (9 Everyday Miracles - Away Alook | Everest: A Climb for Peace Follow 
Sex, Lies & Dirty Tricks()(See | Dramatic eyewitness footage at how materials allow people to 9 climbers from different cultures as 
page 67) reveals the shocking 2015 quake. —_‘| indulge their curiosity. they climb to the summit 

CPTV4U | Antiques Roadshow - Little American Experience - Mine Wars (See CPTV, Jan. 26 at 9 p.m.) Charlie Rose 
Rock (Part 1) 
CPTV | 2016 Boys High School Ice Hockey - New Milford/ | 2016 Boys High School Ice Hockey - Masuk/North | Globe Trekker - Eastern Canada 

Sports | North Branford 'P) Haven (> 

THU|28 |§8:00 FRC @) 9:00 9:30 iReHere) 10:30 11:00 11:30 

CPTV | All Things Doc Martin - Education, The Dr. Blake Mysteries - The A Place to Call Home - Cane This Old 


Connecticut Education, Education (> Peter Ties of the Past (A mystery Toad Sarah and George begin a House 
begins work at the surgery. from Lucien's past comes back. secret affair. 





CPTVAU | African American Lives: Many African American Lives: Many Finding Your Roots - Tragedy + | Charlie Rose 






Rivers to Cross - Into the Fire Rivers to Cross - Making A... Time + Comedy 
2016 Boys High School Basketball - East Catholic/East Hartford 2016 Girls High School Basketball - Mercy/Capitol Prep 
Sports 





FRI|29 | 8:00 8:30 00) 9:30 iteHele 10:30 11:00 11:30 

CPTV | Midsomer Murders - The Green | Death in Paradise A poisoned air | The Kate - Ricki Lee Jones (2 Live From the Artists Den - Sara 
Man (5) Barnaby and Troy tackle | stewardess is discovered in her (See page 67) Bareilles The Orpheum Theatre 
two separate cases. hotel bedroom. hosts a dynamic performance. 


CPTV4U | NOVA - Nepal Earthquake (See ‘| Secrets of the Dead - Bones of Secrets of the Dead - The Lost Charlie Rose 
CPTV, Jan. 27 at 9 p.m.) the Buddha Gardens of Babylon 
CPTV | 2016 Boys High School Movie Classics - Muder My Sweet (See CPTV, Jan. | How Sherlock Changed the Film School 
Sports | Basketball* (§ (Start: 7 p.m.) 9 at 9:30 p.m.) World Shorts 
SAT|30 | 8:00 8:30 9:00 9:30 feHele) 10:30 11:00 11:30 
CPTV | Movie Classics - Dial M For Murder (See CPTV Sports, Jan. 22 at 9 American Masters - Mike Nichols | Anna May Wong: In Her Own 
p.m.) Celebrity friends and colleagues Words See a vivid picture of the 
reflect on the life of the icon. first Chinese American movie star. 
CPTV4U | The Dr. Blake Mysteries - The Tie | The Inspector Lynley Mysteries - Playing for the Luther ( An art dealer's wife is Death in 
of the Past Ashes (>) taken hostage at gunpoint. Paradise™ 


CPTV | 2016 Girls High School Basketball - St. Joseph/Lauralton Hall (> 2016 Boys High School Ice Hockey - New Milford/ | Film School 
Sports North Branford Shorts 


SUN|31 |8:00 Pf 0) 9:00 9:30 10:00 10:30 11:00 11:30 
CPTV | Downton Abbey on Masterpiece | Downton Abbey on Mercy Street - The Uniform( __| A Place to Call Home - Cane 
(See page 67) Masterpiece ()) (See pages 68-69) Toad (See CPTV, Jan. 28 at 10:30 
(See page 67) p.m.) 
CPTV4U | Live From the Artists Den - Sara | Austin City Limits - Angelique A Tribute to Toussaint (> Xerox Rochester International 
Bareilles Kidjo (= Jazz Festival - Diane Schur () 
CPTV | 2016 Girls High School Basketball - Weaver/E.O. Smith (D 2016 Boys High School Basketball - Darien/West —_| Film School 
Sports Haven Shorts 









NEWS REPORMS 
IN THE 


Tune in to WNPR weekdays 
at 7:06, 7:33, 8:04, 8:33 
and 9:04 a.m. for 
Connecticut news you 

need to start your day. 





Daily news reports on WNPR during 

Morning Edition delve deeper than the 
headlines, providing in-depth coverage of 
news topics that matter most in Connecticut. 


Whether you're at home or on the road, WNPR 
brings you news coverage you won't find elsewhere 
on the dial. 


Funding for WNPR's News Reports in the A.M. is provided by: 
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Weekend Schedules | 6:30 a.m.-8 p.m. 





CPTV Original, CPTV National Production or Presentation or CPTV Co-production 


indicated in blue font. 


Saturday Morning Lineup 
(6:30 a.m. - 12:30 p.m.) 


6:30 a.m. 
7:00 a.m. 


World 

Wild Kratts 
Thomas & Friends 
WordWorld 

Biz Kid$ 

Sci Girls 


Peep and the Big Wide 


Sunday Morning Lineup 
(6:30 a.m. - 12:00 p.m.) 


6:30 a.m. 
7:00 a.m. 
7:30 a.m. 
8:00 a.m. 
8:30 a.m. 
9:00 a.m. 


9:30 a.m 


Travels with Darley 
. Rick Steves' Europe 
. All Things Connecticut 
. Painting the Town 
. This Old House Hour 


SATURDAY, JANUARY 2 


. This Old House Hour 

. Growing a Greener World 
The Victory Garden's Edible 
Feast 
Baking with Julia 
America's Test Kitchen 
Cook's Country Kitchen 
Martha Stewart's Cooking 
School 
Martha Bakes 
Jacques Pepin: 
Heart & Soul 
Simply Ming 
Lida's Kitchen 
Garden Smart 
Hometime 
Ask This Old House 
This Old House 
On Story 


SUNDAY, JANUARY 3 
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12:00 p.m. McLaughlin Group 

12:30 p.m. Movie Classics: 
Moonstruck 

2:30 p.m. Downton Abbey on 
Masterpiece 

3:30 p.m. Downton Abbey on 
Masterpiece 

4:30 p.m. Downton Abbey on 
Masterpiece 

6:00 p.m. Downton Abbey on 


Masterpiece 


SATURDAY, JANUARY 9 


11:30 a.m. This Old House Hour 

12:30 p.m. Growing a Greener World 

1:00 p.m. ‘The Victory Garden's 
Edible Feast 

1:30 p.m. = Baking with Julia 

2:00 p.m. America's Test Kitchen 

2:30 p.m. Cook's Country Kitchen 

3:00 p.m. Martha Stewart's Cooking 
School 

3:30 p.m. Martha Bakes 

4:00 p.m. Jacques Pepin: Heart & 
Soul 

4:30 p.m. Simply Ming 

5:00 p.m. __Lida's Kitchen 

5:30 p.m. Garden Smart 

6:00 p.m. Hometime 

6:30 p.m. Ask This Old House 


10:00 a.m. 
10:30 a.m. 
11:00 a.m. 
11:30 a.m. 


7:00 p.m 
7:30 p.m 


SUNDAY, JANUARY 10 


Peg + Cat 

Curious George 

The Cat in the Hat 

Wild Kratts 

Design Squad 

Charlie Rose: The Week 
Religion & Ethics Newsweekly 
Washington Week 

Start Up 

Consuelo Mack WealthTrack 
To the Contrary 





This Old House 
Member's Choice 


12:00 p.m. McLaughlin Group 

12:30 p.m. All Things Connecticut 

1:00 p.m. In Performance at the White 
House 

2:00 p.m. Movie Classics - Murder My 
Sweet 

3:30 p.m. NOVA - Secret Tunnel 
Warfare 

4:30 p.m. Hometime 

5:00 p.m. Ask This Old House 

5:30 p.m. This Old House 

6:00 p.m. Doc Martin - Rescue Me 

7:00 p.m. RX Doctors of Tomorrow 

7:30 p.m. Downton Abbey on 


SATURDAY, JANUARY 16 


Masterpiece 


11:30 a.m. This Old House Hour 

12:30 p.m. Growing a Greener World 

1:00 p.m. The Victory Garden's Edible 
Feast 

1:30 p.m. Baking with Julia 

2:00 p.m. America's Test Kitchen 

2:30 p.m. Cook's Country Kitchen 

3:00 p.m. Martha Stewart's Cooking 
School 

3:30 p.m. Martha Bakes 

4:00 p.m. Jacques Pepin: 
Heart & Soul 

4:30 p.m. Simply Ming 

5:00 p.m. _Lida's Kitchen 

5:30 p.m. Garden Smart 

6:00 p.m. Hometime 

6:30 p.m. Ask This Old House 

7:00 p.m. This Old House 

7:30 p.m. Ask This Old House 

SUNDAY, JANUARY 17 

12:00 p.m. McLaughlin Group 

12:30 p.m. All Things Connecticut 

1:00 p.m. Secrets of Scotland Yard 

2:00 p.m. Sherlock on Masterpiece - 
The Abominable Bride 

3:30 p.m. Antiques Roadshow 

4:30 p.m. Hometime 

5:00 p.m. Ask This Old House 

5:30 p.m. This Old House 

6:00 p.m. Doc Martin - The Shock of 


the New 


7:00 p.m. 


The Dr. Blake Mysteries - 
Mortal Coil 


SATURDAY, JANUARY 23 
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. This Old House Hour 
. Growing a Greener World 


The Victory Garden's Edible 
Feast 

Baking with Julia 

America's Test Kitchen 
Cook's Country Kitchen 
Martha Stewart's Cooking 
School 

Martha Bakes 

Jacques Pepin: Heart & Soul 
Simply Ming 

Lida's Kitchen 

Garden Smart 

Hometime 

Ask This Old House 

This Old House 

You Are Cordially Invited 





SUNDAY, JANUARY 24 


12:00 p.m. 
12:30 p.m. 
1:00 p.m. 


McLaughlin Group 

All Things Connecticut 
American Experience - 
Bonnie & Clyde 

Movie Classics - 
Presumed Innocent 

On Story 

Hometime 

Ask This Old House 

This Old House 

Doc Martin - It's Good to Talk 
The Dr. Blake Mysteries - 
The Silence 


SATURDAY, JANUARY 30 
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. This Old House Hour 
. Growing a Greener World 


The Victory Garden's Edible 
Feast 

Baking with Julia 
America's Test Kitchen 
Cook's Country Kitchen 
Martha Stewart's Cooking 
School 

Martha Bakes 

You Are Cordially Invited 
Simply Ming 

Lida's Kitchen 

Garden Smart 

Hometime 

Ask This Old House 

This Old House 

On Story 





SUNDAY, JANUARY 31 





. McLaughlin Group 
. All Things Connecticut 


American Masters - Mike 
Nichols 

Movie Classics - 

Dial M for Murder 
Cobblestone Corridor 
Hometime 

Ask This Old House 

This Old House 

Doc Martin - 

Education, Education 
The Dr. Blake Mysteries - 
The Tie of the Past 


A Television Premiere With Holly Holden 


You Are Cordially Invited is a new half-hour television special that invites viewers to be guests in 
one of Connecticuts most exquisite private residences. Hosted by interior designer Holly Holden, 
the show focuses on design masterpieces, entertaining and exceptional collections of artwork. 







_ 
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Interior Designer & Host 
Holly Holden lends her 
distinctive style to You 
Are Cordially Invited. 





Watch the Premiere on Monday January 4 at 10:00 pm following Antiques Roadshow 
Repeats on: Sunday Jan. 10 at 10:00 pm following Downton Abbey 
Sat. Jan. 23 at 7:30 pm following 7his Old House & Sat. Jan. 30 at 4:00 pm following Martha Bakes 
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Photography by Dean Greenblatt 
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www.cptv.org 
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Szechwan Green Beans 


From Faith: 
You have a few days of holiday madness left in you but here's a little 


something to have in your pocket for the new year and all its good inten- 
tions. On the Food Schmooze® we're all about enjoying our food, what- fk aith 


ever it is, but that doesn't have to involve insane amounts of calories. 


As the recipe's author, Barbara Kafka, says, "These beans are a triumph 6 


as an appetizer, snack or main dish." (From Kafka's Microwave Gourmet, SC O 
1987). 





With the arrival of January and the prospect of eventually fitting into your 
swimsuit, | recommend fast, easy, and delicious, as in Barbara Kafka's 
Szechuan Green Beans in a Microwave. Add chicken breast, nuts, or tofu 
if you're in need of protein. Because | love toasted sesame oil, | add a 
small drizzle just before serving. 
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INGREDIENTS: 
Makes 4 cups, Serves 8 as a Side dish 


6 cloves garlic, smashed and peeled 

2 quarter-size slices fresh ginger, peeled 

2 scallions, trimmed and cut into 2-inch lengths 
1 tablespoon vegetable oil 

1/2 teaspoon hot red-pepper flakes 

1 tablespoon tamari (Soy) sauce 

1 tablespoons rice wine vinegar 

1 pound green beans, ends trimmed 


HOW TO MAKE IT: 
1. Place garlic, ginger, and scallions in the work bowl of a food processor. 
Process until finely chopped. Remove to a 14x11x2 dish. Add vegetable 
oil and pepper flakes. Cook in the microwave uncovered at 100% for 3 
minutes. 


2. Remove from microwave. Stir in remaining ingredients. Cook, 
uncovered, at 100% for 15 minutes, stirring 4 to 5 times. 


3. Remove from oven and stir. Drizzle with a little toasted sesame oil, 
if you'd like, and add chosen protein, if desired. Serve hot or cold. 
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contribute 


877.444.4485 | www.cpbn.org 





Car 


Looking for another way to support the Connecticut Public Broadcasting Network? 
Donate your car, boat, motorcycle, truck, or other vehicle to CPBN’s 
car donation program. Your donated vehicle helps support quality 
programming on WNPR and CPTV as well as outreach and 
educational efforts in the community. 


-Donations are tax-deductible. 
-Vehicle pick-up is free and convenient. 


Call 1.877.444.4485 or visit cobn.org/donate-your-car for more information. 
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UNUSUAL TALES FROM CONNECTICUT'S COLORFUL PAST 





Fair Play’ Gone Awry 


WATERBURY’S GEORGE METESKY RESORTED TO TERROR TO MAKE A POINT. 


With a nickname right out of a comic 
book, it should be no surprise that the ori- 
gin of “The Mad Bomber” mirrors that of 
many a super villain: Mild-mannered George 
Metesky of Waterbury is injured in an indus- 
trial accident, which affects his personality 
and unleashes a campaign of misguided ven- 
geance that terrorizes New York City. 

Long before the bombs, George Metesky 
was born on Nov. 2, 1903, to Lithuanian im- 
migrants. A high-school dropout, in 1920 he 
joined the Marines, where he was a specialist 
electrician and honed his mechanical exper- 
tise. After an honorable discharge, Metesky 
returned home to Fourth Street in Water- 
bury and became a mechanic for Consoli- 
dated Edison Corp. (Con Ed). 

In September 1931, Metesky was perform- 
ing routine maintenance at a generating plant 
when a boiler backfired, releasing a cloud of 
hot gas. Unable to escape the noxious fumes, 
significant damage was done to his lungs — 
he contracted pneumonia and developed 
tuberculosis, which essentially left him dis- 
abled. Metesky applied for workman’s com- 
pensation but Con Ed maintained that he had 
filed too late and would not pay, only giving 
him sick wages for 26 weeks and a paltry in- 
surance settlement before dismissing him. 

Metesky spent the next few years trying to 
appeal Con Ed’s denial of his full compensa- 
tion, writing dozens of increasingly angry 
letters. By 1936, the frustrated Metesky de- 
cided that Con Ed had to pay for its “dastard- 
ly deeds,” as he wrote. 
| 80 JANUARY 2016 connecticutmag.com | 


Enter the Mad Bomber. 

Over the next four years, he learned to 
fashion crude pipe bombs, and in November 
1940 brought the first one to the Con Ed of- 
fices in Manhattan and left it on a windowsill. 
An intentional dud, it was discovered two 
days later; with it was a message inscribed in 
neat block letters: “CON EDISON CROOKS, 
THIS IS FOR YOU? It was signed “EP” 

World War II slowed Metesky’s plan (he 
was “a patriot’ first) but in March 1951 the 
Mad Bomber began his reign, setting off a 
device at Grand Central Station. Although it 
jarred commuters, no one was hurt. Metesky 
later confessed that this was his master strat- 
egy—to cause fear and confusion, but not to 
injure. To this end, he would often provide 
clues to authorities as to where his bombs 
(pipe-encased devices about the size of a 
D battery) were before detonation. No one 
would die by his hand, although 15 would be 
injured, some severely. 

A month later, one of his devices exploded 
in a phone booth at the New York Public 
Library. In August, a Grand Central phone 
booth was the target, followed by another at- 
tack at the offices of Con Ed. 

Metesky also kept sending letters, includ- 
ing an all-caps missive to the New York Herald 
Tribune promising to continue bombing un- 
til “THE CON EDISON IS BROUGHT TO 
JUSTICE FOR THEIR DASTARDLY ACTS.” 

Over the next few years, Metesky set off 
bombs in New York City subway stations, 
bus terminals and movie theaters, including 


one in a packed house at Radio City Music 
Hall that injured four. In early 1956, authori- 
ties formed a special task force and made the 
entire metropolitan area aware of the machi- 
nations of the Mad Bomber. 

The increased police effort did not deter 
Metesky. He exploded more bombs including 
one at the Paramount Theater in Brooklyn 
that injured six and ignited a media storm. 
On Dec. 3, the NYPD officially launched 
what was termed “the greatest manhunt in 
the history of the police department.’ 

Brought in was Dr. James A. Brussel, a dis- 
tinguished psychiatrist who had consulted 
with law enforcement on multiple criminal 
cases. After being provided with the Mad 
Bomber’s case file, he compiled a detailed 
psychological portrait of the perpetrator— 
one of the first such instances of criminal pro- 
filing. It was surprisingly accurate, including 
supposition that the perpetrator was a mid- 
dle-aged man and a textbook paranoid, but 
also neat and meticulous. He also believed 
the bomber had received minimal education, 
had spent extended time with immigrants 
(referring to Con Ed as “the Con Edison,’ for 
example), and was from Connecticut. 

Brussel also suggested that the bomber 
craved attention, and with the help of New York 
Journal-American, devised a plan. The paper 
published Brussel’s profile and offered to print 
the Mad Bomber’s grievances, adding a formal 
request from the NYPD to surrender. 

Metesky couldnt resist and responded 
immediately, eventually providing details 
that lead authorities to locate his personnel 
file at Con Ed, which contained letters in his 
distinctive handwriting about the company 
needing to pay for its “dastardly deeds.” 

On Jan. 21, 1957, NYPD detectives de- 
scended upon Fourth Street in Waterbury 
and confronted Metesky, who immediately 
confessed. He showed off his garage work- 
shop full of bomb-making equipment and 
pleasantly answered questions, including why 
he called himself “EP” “For ‘Fair Play,” he 
said. Metesky admitted to planting 32 bombs 
and was indicted on 47 charges, including 
attempted murder. After consultation with 
psychiatrists, Metesky was declared “hopeless 
and incurable” and was committed to Mat- 
teawan Hospital for the Criminally Insane. 

Metesky spent 17 years at Matteawan, 
during which time his physical health ac- 
tually improved. In December 1973 he was 
deemed harmless and was released. He re- 
turned home to Waterbury, where he lived 
in relative obscurity for another 20 years 
before dying at the age of 90—going out 
quietly rather than with a bang. = 
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as Announcing the 2nd annual 
ni! .- Savor, a two-day celebration, 
hosted by Robert Irvine, star of 
Restaurant: Impossible on 
Esposito Food Network. Join Chef Irvine, 
other celebrated chefs and 
world renowned vintners — 
sample delectable dishes from 
top CT restaurants, stylish 
wines, world-craft beers and 
inspired spirits, all are included 
in the single cost of admission! 


SAVO 


A celebration of Wine, Food & Spirits 


Presented by 


@ Foxwanps 


RESORT # CASINO 


Sponsored by 
HENDRICK'S RUSSELLS SKYY 
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For tickets and more event information, visit www.savorct.com 















Masonicare is 

here foryou ~ 

{ with assis 
at ho 


With homemaking, personal care and more — including 
live-in support — we can help 24/7 with service plans 
customized to your needs and situation. And we pride 
ourselves on finding the most compassionate, carefully 
screened and competent caregivers for your loved one. 


To learn more, call 1-888-679-9997 
or visit www. Masonicare.org. 


Ask about our Personal Emergency Response Systems. 


,. Vlasonicare 
stat Home % 
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